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YOUR SURE GUIDE FOR 
UNDEVIATING QUALITY 


The Quality Control Certificate on every Fearn item is 
positive assurance of Fearn “top quality’ standards. Specifically 
it means that the product bearing it has been analyzed 
throughout its many steps of processing—and has passed a final 
rigid inspection. Look for this coded Certificate on every 
shipment . . . it tells you that here, as always, are ‘‘flavors you 
can trust’’ to assure consistently fine taste appeal, consistently fine sales 
appeal for your products. Fearn Laboratories, Inc., 


Franklin Park, Illinois. 


you cam Vinal 


Fearn ingredients and specialty materials for packers: Straight Cures, Complete Cures, Special Cures * Fresh Pork Sausage Seasoning, Wiener Sea 


soning, Bologna Seasoning, Pickle and Pimiento Loaf Seasoning, Macaroni and Cheese Loaf Seasoning, Braunschweiger Seasoning, Salami Seasoning 


Rosedale Seasoning Salt, See Seasoning, Le Gout Chicken Soup Base, Smoke-Style Flavor, Exul Seasoning Paste © Binders © Fearn's Antioxidant 














Paitin 


“Two men have to hustle to keep up with it,” 
says Max Russer, Rochester, New York Sausage Maker 


Max Russer does a flourishing business in fine meat products— 
particularly sausage. His Rochester, N. Y. plant is filled with 
“BUFFALO” equipment. But Mr. Russer really gets enthusiastic 
when he talks about his Model 66BX Grinder. Says Mr. Russer... 


“This is the fastest cutting 25 hp. grinder I ever saw. Two 
men have to hustle to keep up with it. It cuts clean and cool. 
Where meat has high fat content—such as pork trimmings— 
you never get smearing due to heat, or mashing due to 
backing up. The wide throat keeps meat moving through 
the grinder as fast as the men can throw it in. 

“We make a lot of choice Thuringer and have to regrind 
several times. That's where the speed of this machine 
really counts.” 


Not only the Model 66BX but other “BUFFALO” grinders as well 
earn praise wherever used. Built to exacting specifications, they out- 
perform and out-last any other grinders you can buy. Write for illus- 
trated literature and complete specifications. A nearby “BUFFALO” 
representative will gladly discuss these machines with you. 


JOHN E. SMITH’'S SONS CO. 


50 BROADWAY ° . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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NOW, MORE PRAGUE POWDER 
FOR MORE MEAT CURING... 











New, Enlarged Facili- 
ties at Griffith's Chicago 
Plant Doubles Produc- 
tion of this Balanced 
Cure—to Serve Grow- 
ing Demand. 


@ There’s a steady trend toward 
consistently better curing— 
with more meat processors 
using more Prague Powder! 
It’s time to investigate! 


Try Prague Powder for just 
30 days—then, see if you want 
to return to using any curing 
mix which is supposed to be 
“just as good!” No other cure is 
made the same way—under 
Griffith’s patented process that 
unites all curing ingredients 
in balanced proportions 

by ‘“‘flash fusing’? them 

in fast-dissolving crystals. 


Prague Powder—Reg. U. S. Pot. 
Off.—made or for use under U. S. 
Patent Nos. 2054623, 2054624, 
2054625, 2054626. 


GRIFFITH 


LABORATORIES, Inc. 


In Canade—The Griffith Laboratories, Lid. 


Don’t watch a trend go by. 
Try Prague Powder to improve 
your quality and sales, now. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George &. 
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Tt pays to buy 


CANNON ><: 
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° Cannon Peppers are 
Were y Ww “always uniform both 
in flavor and bright red color. They are 
packed under the most modern sanitary 
conditions, using Cannon’s own home- 
grown strain of thick-walled, bright-red, 
California Wonder sweet peppers. Cannon 
Peppers are an extra heavy pack" They have 
more drained weight, up to 10 ounces more 
per can than ordinary pack peppers. This 
gives you over three extra pounds of pep- 
pers per case. Another advantage which 
users appreciate—they are not packed in 
salt brine. Cannon Peppers are packed in 
#10 tins, hence they have better flavor and 
color. All losses due to spoilage and dete- 
rioration of leftovers are completely elim- 
inated. We believe you will be amazed at 
the difference between Cannon Peppers 
and ordinary other brands. But, see it for 
yourself—in your own laboratory—at our 
expense. Just fill in the cou- 
pon below and mail it to us. 
We are glad to send the pep- 
pers free of charge, freight 
prepaid. 


* Process patent applied for 


H. P. CANNON & SON, INC. 


Established 1881 Incorporated 191] 


BRIDGEVILLE DELAWARE 


(C—) Ship trial case (six-#10 tins) 
Cannon Diced Red Sweet Peppers. 
TITLE 





NAME 
COMPANY 














City ZONE STATE 
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CONTROL CONSTANTLY, the exact humidity 


and temperature necessary to keep your prod- 


ucts at perfection, and you’ve taken the short 
cut toward controlling profits. 


From plants of all kinds, all over the world, 
come letters which report the efficiency-increas- 
ing, trouble-free operation of Howe Refrigera- 
tion Equipment. Designed out of 38 years of 
accumulated, field-proved knowledge, Howe 
equipment is ruggedly built, yet flexible to 
handle peak loads economically. Can be in- 


stalled without expensive building .alterations. 


OUTSTANDING HOWE 
COMPRESSOR FEATURES 
HELP KEEP COSTS DOWN 


. 4 ersize suction and discharae 


er ng 


*« Double trunk type pistons of 
special design which provides 
positive lubrication of all surfaces 
and does away with excessive oil 
pumping. 

 fecut tem tel babbit 

*« Steel connecting rods with 
piston clearance adjustment for 
maximum efficiency at all times. 


SE ae or 


rankcase simplify tine ‘ 


4< Oil gauge glass on crankcase 
shows positive oil level. 


sior ere te r € 


Howe Model D-125 COMPRESSOR 


Its low maintenance costs are proved . . . con- 
trolled! 


Your surest, quickest, lowest-cost way to con- 
trol your net profit is to install Howe Refrigera- 
tion Equipment, whether you need one com- 
pressor or a coordinated plant design. 


For all your refrigeration problems consult 
Howe, since 1912 manufacturers of ammonia 
compressors, condensers, coolers, fin coils, locker 
freezing units, air conditioning (cooling) equip- 
ment. Write for descriptive literature. 


A few distributorships are available. 
Your inquiry invited. 





able 3 cylinder 11%." x 11%" 


« Crankshaft seal, oil sealed 
under pressure. 


CONDITIONAIRE 
UNIT COOLERS 


Ceiling type, for all 
commercial uses. It's 


all-steel, welded, hot 
galvanized coil is suit- 
able for any refrige- 
rant. Offers many plus 
features. Size for every 
Conditionaire need. 


Model [16 
Single Fan 


Model 216 
Double Fan 
Conditionaire 
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50%, Capacity Reduction Control 
Standard Rating 125 Tons 








BOSS Balanced 
Crackling Press. 





CAPACITY PRODUCTION — 
MAXIMUM RECOVERY 
HIGHEST QUALITY 


WHEN A RENDERER ACHIEVES ALL THREE 
... THE SITUATION IS WELL IN HAND! 





BOSS Balanced 
Hasher and Washer 


t 


But you defeat your own efforts if you fail to hash by splash proof, ventilated cover and complete 
and wash al before sending it to the cooker; for assembly is hot dip galvanized after fabrication. 
ynhashed offal adds to cooking time and reduces Adjustable cast iron feet simplify installation on 
ry, and unwashed offal adds color to your uneven floors. Electrical system features magnetic 
iielat-1mmdiiammoh]-1aoleleMMelale MMMALo ME Ze) iiele(-MMME ol de)i-tailolsm 


s push button operated for start, stop and 
1 @ hh Mi aeolilelislelilelsiialelial-lamelale me a elial ae dalel 2a) 


will add to your production, your overy 
quality of your product by de alate Mule ii Call your nearest BOSS representative for oper- 
rarele) ¢-1) TolaMme late Maia) pe nic rohitare Mel -Acelit MmelsleMmiolM@m it aisl-amabielaulelilelsmel ole] i mmel— 
iielammelalo Meola tiaiatlels Mm i-lolitla-+ Mei tol 7a11-Mmn ie) am ii 
LOS We Gloire llole Moh am ole] (olala-to MEd -lalel-lalale Mm ole lal mete 1']] «) 


nent It's free! 


THE Cncéniia SUPPLY COMPANY 


CINCINNATI 16, OHIO 


The National Provisioner—July 15, 1950 








arinkong VO» 


> 








—report leading packers 


UST about everything you want in a 

meat casing you'll find in Pliofilm, 
Goodyear’s famous packaging film. No 
wonder it’s been such a hit! 


Pliofilm eliminates the shrinkage problem. 
Actual experience proves that it cuts 
meat-loaf shrinkage 977%—a welcome sav- 
ing for both packers and retailers. 


Pliofilm preserves quality. It’s moisture- 
proof and airtight, preventing mold con- 
tamination and sliming, even at room 
temperature. 


Pliofilm prints clearly and sharply on all 
three sides. Its transparency gives the con- 
tents heightened eye-appeal. It’s economi- 
cal to use, too, because Pliofilm casing 






us. 


le For better ends can be heat-sealed— saving material 
|| sersetwess o J EDF meat tubes use and labor. 





“— If you’re packaging meat loaves, luncheon 
MIL-O-SEAL loaves, boiled hams, smoked butts and 
a similar items, it'll pay you to investigate 
=n ae this magic moistureproof material. For 
details, write: Goodyear, Pliofilm Depart- 
ment, Akron 16, Ohio. 


@ e 
Good things are better in ohm. rg nn og 


GOODFYEAR 


Pitofilm, rubber T.M. The Goodyear Tire & Rubber Company THE GREATEST NAME IN RUBBER 
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LINK-BELT CONVEYORS 


Boost Personnel Efficiency and Speed Inspection 
in Swift's Model Plant 


aoehil' 
ww ali 3 


Hogs are automatically positioned so that belly 
side faces belly opener. Guide rail deflects gam- 





Separate head and viscera pans save time at 
moving inspection table. Inspector need not 





brels into position parallel with chain, extends move from head suspended from carcass and 
far enough to act as brace during opening oper- then to viscera in pan. Movement of viscera 
ation. This saves fractional time otherwise lost pan and head conveyor is electrically coordi- 
in manually placing carcass, eliminates hurried nated with that of pig dressing chain, making 
Openings, minimizes chance of butcher missing possible immediate identification of each carcass 
flank muscle or cutting too deeply into viscera. and viscera. 





Shown here are two of the many conveyors developed for Swift's Evansville plant, in 
which the experience and specialized knowledge of Swift's Engineering Staff, combined ’ 
with those of the Link-Belt engineers provide increased production efficiency, uninter- | 
rupted forward flow of product and flexibility in killing operations. Link-Belt makes a 

complete line of conveying equipment and power transmission machinery. Every com- 

ponent of that line is backed with research and advanced design, broad manufacturing 

experience and extraordinary, job-proved performance. 





Consult Link-Belt engineers about boosting your production and lowering your operat- 
ing costs with Link-Belt mechanical handling methods. 


11,971 


LINK-BELT COMPANY 


Chicago 9, Indi polis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, 
Los Angeles 33, Seattle 4, Toronto 8, Johannesburg. Offices in Principal Cities. 





Conveyors °* Preparation Equipment 


Power Transmission Machinery 
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O N Ly. G 7 B H AR DT S Controlled Refrigeration 


Gives You All FOUR 


1. Controlled Humidity 
2. Controlled Circulation 
3. Controlled Temperature 


4. Air Purification 


Get the facts about controlled refrig- 
eration and you will get GEBHARDTS! 





Odarless 


Bacteria 
free 
Washed Ain 


with 
Np HAN 
Note the clean sanitary appear- $ ] ) [ lt \ 


ance of this sausage cooler with 


ceiling-installed GEBHARDTS. CONTROLLED 
REFRIGERATION 
SYSTEM 








GEBHARDTS Refrigeration System washes all the air that 
GEBHARDTS are fabricated: of high- passes through it, removing bacteria, odors and mold 
spores. With this patented construction, it makes it pos- 


lust tainl | to i - . a 
ae See ae ee sible to maintain sanitary, wholesome, pure air in the 











plete sanitation, cleanliness and purity. cooler regardless of the product. Sanitation, cleanliness, 
good housekeeping and controlled refrigeration are the 
| secrets of packinghouse success. Write today for illus- 








trated catalog presenting the GEBHARDT story. 












Telephones 
FR anklin 4-0559 
FR anklin 4-2478 
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ope HIGH CAPACITY 


Bacon and Meat Packaging, use 


GLOBE—KNAPP 


Packaging Machines 












Nothing compares with Globe-Knapp wrapping machines, for packaging 
bacon, pre-packaged luncheon meats, butter or oleomargarine when it comes 
to real economy of operation. Compare packaging costs and packaging results 
and you'll agree the Globe-Knapp method really produces precision wrapping 
in the LOW price wrapping field. These machines produce smart appearing, 
taut wraps at high speed efficiency, hour after hour, unit after unit. These 
machines are streamlined in design, easy to operate, simple to maintain. Cut 
your packaging overhead and get better packaging results with a Globe-Knapp 
to fit your own particular needs. 


e@ Don't Just Wrap— 
Knapp-Wrap 


Model JS — fully automatic — 
wraps 60 to 70 packages per 
minute — to be used with 
cellophane, wax paper or 
heat-sealing foil — produces an outstanding SALES impression with an attractive, 
smooth wrap exactly to your specifications. 






Model EZA — fully adjustable — semi- 
automatic — wraps up to 20 packages 
per minute — simple and compact in 
design, with 5 minute change-over to 
different size wrap. Investigate the 
Globe-Knapp system today. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


ia oa ed : 3 a7 ompany cuicaanaiiies 
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Tax Revision Bill Shelved 


The 1950 tax bill was shelved this week because of the Korean war. After con- 
sulting with President Truman, Treasury Secretary Snyder stated that its passage 
“would not be prudent in the light of developments in Korea.” The bill had passed 
the House and was in Senate committee hearings. 

Responsible Treasury officials said that no demand for higher taxes was pres- 
ently being considered. They asserted it unlikely that an excess profits tax be re- 
quired as long as the war remains a one-front fight. They did not, however, rule 
out the possibility that the Korean war may make additional revenue necessary 
later this year. 


Open Contract Negotiations 


Both the United Packinghouse Workers of America (CIO) and the Amalgamated 
Meat Cutters’ and Butcher Workmen (AFL) will begin contract negotiations next 
week with Armour and Company. Meetings will be scheduled shortly with other 
major packers, representatives of the unions said. Contracts expire August 31. 

New contracts have already been agreed upon for the Rath Packing Co., Water- 
loo, Ia., and two plants of Oscar Mayer & Co. (see page 23). 


AFL and CIO "Unity" Talks 


The AFL and CIO will start “unity” talks on July 25 in Washington. This will 
be the first such move since May 1947. AFL President William Green and CIO 
President Philip Murray will head the delegations to consider plans for merging or 
cooperating more closely. The two labor organizations split in the 1930’s. 


Farm Bureau Favors Grading Changes 


The American Farm Bureau Federation recently endorsed the Department of 
Agriculture’s proposed revision of the federal beef grading system. Safeway Stores 
also announced its approval. Most producer groups and packing industry associa- 
tions favor the proposed revision. 


Leasing Motor Vehicles 


New regulations, effective September 18, 1950, have been established by the 
ICC for the lease and interchange of vehicles by motor carriers. The three principal 
parts of the regulations deal with augmenting equipment, interchange of equipment 
and rental of equipment to private carriers and shippers. 


Suit Challenges Trademark Right 


A suit was filed in Pittsburgh recently challenging the right of the Sucher Pack- 
ing Co., Dayton, Ohio, to use the trademark “Victory Brand.” The plaintiff was listed 
as the North Side Packing Co., Pittsburgh. The suit said that Sucher’s trademark 
was similar to that of the Pittsburgh firm and questioned the right of the Dayton 
company to use it in Pennsylvania. Arthur Beerman, Sucher president, said that 
his company has used the “Victory Brand” name on its trademark shield since 1889 
and that it has been registered since 1923. 


AMI Regional Meeting in Wisconsin 


A regional meeting of the American Meat Institute will be held at 12 o’clock noon, 
July 21, at King’s Gateway hotel, Land O’Lakes, Wis. Professor Robert Bray of the 
University of Wisconsin and Homer R. Davison, H. D. Tefft and Merrill O. Maughan 
of the American Meat Institute staff will be on the program. Packers desiring to 
attend should notify Edward C. Jones of Jones Dairy Farm, Fort Atkinson, Wis., 
or the Institute. 


Taber-Thomas Amendment Rejected 


The Senate appropriations committee late last week rejected the Taber-Thomas 
Amendment providing a blanket reduction in funds available under the Omnibus 
Appropriations Bill. In effect the bill would have necessitated a reduction of per- 
sonnel in all non-military agencies of the government, including meat inspectors. 
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PHOTOGRAPH |: CORRAL BUILT OF PRECAST SECTIONS 


ONSTRUCTION of the killing plant 
Ce the Sierra Meat Co. at Fresno, 

California, with precast concrete 
insulated and non-insulated panels was 
described and illustrated in THE Na- 
TIONAL PROVISIONER of July 1, page 12. 
This article aroused considerable in- 
terest in the industry. The article also 
mentioned that precast construction 
methods were used at Sierra in building 
corral fences, loading ramps and other 
exterior structures. 


Procedure employed in building live- 
stock corrals is described and _illus- 
trated in the following paragraphs: 

Photograph 1 shows a finished live- 
stock pen. Fence sections are 14 ft. 
long and the footings form an integral 
part of each panel. The sections are 
placed in leveled trenches and are 
bolted together to form a continuous 
line of fence. 

Photograph 2 shows the forms for 
the fence sections, ready to pour con- 
crete. Rectangular wood blocks are 
placed above and below the reinforcing 













PHOTOGRAPH 2: FENCE FORM 





PHOTOGRAPH 3: LIFTING PANEL 


Precast Fenees 


mesh and are removed after the section 
hardens. This provides a lighter panel 
with more attractive appearance. Pro- 
vision is made in the form so that the 
footing can be cast as an integral part 
of each fence section. 

Drawing A shows how the footing is 
poured as part of the fence. The place- 
ment of reinforcing mesh is indicated 
on the drawing. 

Drawing B is a view from the top of 
the end-to-end joining of the fence sec- 





ye T 
WASHER, “ 7“ 


NUT 








tions. Two bolts are used at each joint. 

Drawing C is a top view of corner 
connection of fence sections. A nut is 
cast into the panel and a greased bolt 
which is inserted into the nut during 
the casting, is removed after the con- 
crete sets. Shields and lag screws can 
be used instead of nuts and bolts if de- 
sired. 

Photograph 3 shows one method of 
lifting precast cured fence panels from 
form with a truck. A small A-frame 
is ideal for the purpose. The 14-ft. 
fence sections weigh 2 tons each. 

While the following cost estimates 
will probably not be applicable in most 
localities at the present time, they show 

(Continued on page 21.) 
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DRAWING B: JOINING END-TO-END 
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DRAWING C: JOINING AT CORNER 





























DRAWING A: PANEL WITH FOOTING 
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RENDERING process in which 
lard is released by physical 
rather than chemical rupture of 

the fat cells, and in which the fat and 
cellular tissues are exposed only mo- 
mentarily to high temperature, has 
been developed by Pavia Process, Inc., 
Washington, D. C. A patent was is- 
sued this week covering the new ren- 
dering method. 

Lard produced by the process, which 
is especially suitable for small and 
medium-sized plants, is white in color, 
bland in flavor and odor and has good 
texture. It is reported to have a high 
smoke point and to be low in initial 
f.f.a. and moisture. The lard is also 
reported to possess excellent stability. 

Developers of the process also claim 
savings of time—a batch of several 
thousand pounds can be rendered in 15 
minutes—and labor and steam in com- 
parison with conventional rendering 
methods. Yields are also reported to 
be high. 

Moisture released from fatty ma- 
terial during rendering is not evap- 
orated as it is in kettle or dry ren- 
dering, but is absorbed by the cellular 
tissue after it has yielded up most of 
its fat. This means that the protein 
end-product is moist rather than in 
crackling form. It may be processed 
in a number of ways, such as by press- 
ing, to squeeze out the water and resi- 
dual fat. The latter is recoverable by 
physical separation, such as by settling 
or centrifuging. The pressed cake may 
be employed in sausage, dog food, etc., 
or may be reprocessed by crisping to 
produce cracklings. 

Equipment employed in the new pro- 
cess differs little from that employed 
in conventional open kettle rendering. 
High speed agitation is used in the 
steam-jacketed kettle and means pro- 
vided for straining the moisture-laden 
cellular tissue from the lard. 

Instead of rendering large particles 
of fat which have 76,000 or more fat 
cells per particle (76,000 in a 1-in. cube 
of fat), the process requires the break- 
down of the fat into units having only 
a relatively small number of cells. It 
is preferred to keep the particle size 
down to about 1/8-in. or less. At 
1/8-in. size there are only about 145 
fat cells per particle; at 1/16-in. only 
about 11 or 12, and at 1/32-in. only 
about two or three. 

Particles of fat this small can be 
rendered quickly by subjecting them 
to substantially instantaneous heat. 
The cells crack open by heat shock and 
release the fat in a matter of seconds. 
If the fat needed in the kettle is in a 
frozen or near frozen condition, the 
rendering is accomplished even more 
rapidly because the heat shock is 
greater and the cells rupture more 
readily. 

The raw fat, in particles of 1/8-, 
1/16- or 1/82-in. size, is introduced 
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Shock 


Rendering 


into a steam-jacketed kettle with a 
high speed agitator. Before the fat is 
placed in the kettle, the temperature 
of the latter is brought up to about 
325 degs. F. and the agitator is started. 
The temperature will vary somewhat 
for different types of fat, but will gen- 
erally be in the range of about 315 to 
330 degs. F. 

As the fat particles are thrown 
against the walls of the kettle by the 
agitator, they become rendered almost 
immediately and the action of the 
agitator is such as to withdraw the 
rendered material back into the mass 
where slower movement and a cooler 
temperature prevail before the par- 
ticles have a chance to become burned. 

Since the rupture of the tissue is 
physical, no water of disintegration is 
released. The cellular tissue in its 
finely divided form has a great affinity 
for water and readily absorbs and 
holds any moisture present in the 
mass; it acts as a blotter for moisture. 
The natural absorption capacity of the 
cellular tissue is tremendously increased 
by comminution which increases the 
surface area. For example, a cubic 
inch of raw fat has a surface area of 
only 6 sq. in. The same amount of 
fat in particle sizes of 1/32 in. has a 
surface area of 192 sq. in.—and yet 
the particles themselves contain only 
two or three fat cells. 

It is important that the general 
temperature of the batch be kept be- 
low the disintegration point of the 
cellular tissue. 

The cellular tissue floats on top of 
the liquid fat and the lard can be 
drained from it, strained, cooled and 
plasticized or subjected to any further 
processing which may be desired. 

Pavia Process, Inc., in which the 
principals are Albert J. Kramer, D. W. 
Rogers and Charles Pavia, plans to 
issue licenses on a non-exclusive basis 
for the use of the new rendering pro- 
cess. The license fee will be a small 
amount per pound of lard produced. 


Patented 
Kettle 
Process 
Reported to 
Save Labor, 
Steam and 
Yield High 
Quality 
Product 
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Selection and Use of 





Control Valves 


By JOHN PROCOPI 
Minneapolis-Honeywell Regulator Company Industrial Division 


N THE preceding article it was 
noted that the most common type of 
valve body used for control purposes 
is the globe type comprising a stuffing 
box, inner port and an inner valve. 
Valve bodies also are available in 
single- or double-port construction. The 
inner port is described as the opening 
within the valve body into which the 
valve plug seats to throttle the flow. 


In _ single-port valves, differential 
pressure acts over the entire bottom of 
the valve plug to create a vertical 
force on the valve stem. When the 
valve plug is in the closed position, 
moreover, the downstream pressure in 
many applications drops practically to 
zero. This increases the pressure dif- 
ferential across the valve so that the 
vertical thrust may constitute an ap- 
preciable force. The power unit must 
overcome this force in order to hold a 
direct acting (air-to-close) valve closed 
or to open a reverse acting (air-to- 
open) valve. For proportional control, 
the effect of the stem thrust is ob- 
viously undesirable. 

The double-port body was designed 
to minimize the undesirable effects of 
this thrust. The inlet and outlet fluid 
pressures tend to balance themselves 
by acting both upward and downward 
on the two valve discs, resulting in 





FIGURE 3: LINEAR PLUG INNER VALVE 
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Much is said these days about the role 
played by controlling instruments in auto- 
matic processing of meats, lard and other 
products. However, little is said about 
the valves which are controlled. This is 
the last of two articles describing types of 
control valves, their operation and how to 
select them according to their capabilities 
for the job they are to do. 


TIONAL Pt 


what is termed a semi-balanced valve. 
For practical construction, however, the 
upper port is usually made slightly 
larger than the lower so that the lower 
valve disc may pass through the upper 
port when the inner valve is installed. 
The double-port construction has one 
disadvantage. With variation in tem- 
perature, the stem portion connecting 
the two valve plugs contracts or ex- 
pands linearly a different amount than 
the valve body. In the closed position, 
therefore, one valve disc seats first and 
prevents the second disc from seating 
completely. This results in a minimum 
or “leakage” flow. Thus, when the 
tight shut off is required, a single port 
valve must be used. 

The most important factor in the 
over-all performance of the control 
valve is the flow characteristic which, 
in effect, describes the manner in which 
the control valve acts. The term inher- 
ent valve characteristic is used to de- 
note the relation between stem posi- 
tion and flow under constant pressure 
drop. When the drop or pressure dif- 
ferential does not remain constant, as 
usually occurs in service, the character- 
istic curve is manifestly modified to 
provide what is termed the effective 
valve characteristic. 

A complete discussion of valve char- 
acteristics is beyond the scope of this 
discussion which is limited to a descrip- 
tion of the more common types of plugs 
used with control valves plus inherent 
characteristics. 

There are three common types of 
inner valves: 1) quick opening; 2) 
linear, and 3) equal percentage. 

The quick opening inner valve is a 


bevel-seated or poppet-type valve in 
which the area of the opening is deter- 
mined by the perimeter of the disc 
times its value lift. There are no re- 
strictions after the inner valve leaves 
the seat, and the valve reaches maxi- 
mum capacity at a relatively small pro- 
portion of lift. This type of valve is 
generally used for open and shut serv- 
ice. 

There are numerous applications 
where process characteristics are such 
that adequate control cannot be ob- 
tained by a two-position valve of this 
type. Rather, the control element must 
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FIGURE 4: Graph showing flow characteris- 

tics of typical control valves. 











possess a throttling characteristic or 
an ability to assume intermediate posi- 
tions in its full travel, as dictated by 
the control instrument. This throttling 
valve must possess a higher lift than 
the on-off valve, since the higher the 
lift, the simpler it becomes to obtain 
a characteristic. These so called high- 
lift valves are generally furnished with 
either of two types of inner valves: 1) 
linear, and 2) equal percentage. 

The linear plug inner valve is sup- 
plied either as a V-port disc or as a 
solid plug (Fig. 3). The choice of either 
V-port or solid plug in clean service is 
largely a matter of user preference. 
The solid plug is a better selection 
when there is a possibility of plugging 
or erosion due to the presence of sus- 


(Continued on page 32.) 
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MEAT PLANT ACCOUNTING 




















Practices and Problems 


Meat industry expert discusses tests, reports 


and other procedure helpful in cost control 


DO NOT want to take up much 
time discussing the method of in- 
ventory valuation in our industry 
except to say that of the ten largest 
packers, eight have selected the LIFO 
method of valuation. I believe it is the 
responsibility of controllers of those 
companies not on LIFO to watch for the 
time when it may be advisable to adopt 
this method of inventory valuation. 
One of the common complaints that I 
believe can properly be directed against 
industry accountants in general is the 
number of reports that are prepared 
and not put to practical use. Our assis- 
tant controller periodically (about every 
six months) checks with each individual 
to whom a report is circulated to get an 
opinion as to the value of the report in 
the control and action phase of specific 
operations or its value to management 
in forming overall policies of the com- 
pany. On each of our reports we record 
the name of the individual responsible 
for issuing the report and the circula- 
tion divided into two groups: 1) action 
responsibility, and 2) informative cir- 
culation. This has made certain individ- 
uals realize the purpose and responsi- 
bility attached to a report. These pro- 
cedures tend to prevent what happens 
in every company, that is, new reports 
being established without proper con- 
sideration of the action and informative 
features of the report, and without dis- 
continuing reports that are actually 
superseded by the new report. 


Analyses Not Used 


Another criticism of industry account- 
ing is the number of reports and volume 
of statistics prepared and then never 
properly analyzed for presentation to 
management. Generally this is due to 
the accounting and control division of 
the business being so involved in the 
problem of preparation and there is not 
sufficient time for proper analysis and 
followup. Our accounting division has 
at times been severely criticized by 
management for the lack of interpreta- 
tion of reports and statistics, and for the 
inability of supervisors (because of lack 
of time) to undertake special assign- 
ments and detailed analyses for man- 
agement. Recognizing this, as of Jan- 
uary 1, 1950 we established a new divi- 
sion in our business known as the 
management engineering division, con- 
sisting at present of four well qualified 
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This article is the second of two based 
on a talk—"Meat Industry Accounting 
from the View- 
point of the Pub- 
lic Accountant, 
Controller and 
Management" — 
given by W. W. 
McCallum at the 
annual meeting 
of the Louisville 
chapter of the 
National Associa- 
tion of Cost Ac- 
countants during 
May. McCallum 
is vice president 
and treasurer of 
Oscar Mayer & Co., Inc., Chicago. He 
graduated from the University of Minne- 
sota in 1929 and was senior accountant 
with Price Waterhouse & Co. from 1929 
to 1938. McCallum is also chairman of 
the American Meat Institute accounting 
committee and is a member of the 
American Institute of Accountants and 
the Controller Institute of America. 














employes, supervised by an officer of 
the company. We are at present work- 
ing with a firm of management engi- 
neers to get an outside view on certain 
phases of our operations. Our new man- 
agement engineering division is working 
closely with the outside consultants and 
we are finding that their work is ex- 
pedited and their recommendations in- 
corporated into our operations much 
more rapidly because of this coopera- 
tion. It is safe to say that there has 
been a more satisfactory presentation 
of figures as well as analysis of the 
weak spots in our business during the 
past few months than was ever the case 
before; that our officers and board of 
directors are more and more using the 
new division, and that there has in gen- 
eral been nothing but favorable com- 
ment since the change in organization. 

We have long ago established what 
might be identified as a system of com- 
pany orders. These orders are divided 
into four classifications as follows: 

1. General orders — issued by the 
president, covering matters of overall 
organization and policy. 

2. Merchandise orders — issued by 
the vice president in charge of merchan- 


dising, covering matters of organization 
and procedures of our procurement and 
sales departments which comprise the 
merchandising division. 

3. Operating department orders — 
issued by the vice president in charge 
of operations, incorporating organiza- 
tion and procedures of this division. 

4. Accounting and financial orders 
—issued by the treasurer covering or- 
ganization and procedures of the trea- 
surer’s division, but also incorporating 
the matters of control of other divisions. 

Also certain technical manuals are in 
use as follows: 

1) Product control specifications. 

2) A foreman’s and_ supervisor’s 
manual. 

3) A sales manual. 

All policy matters in these technical 
manuals must be authorized by one of 
the foregoing company orders. 

We have been using the company . 
order procedure for more than 25 years, 
but I would say that only during the 
last five years have we really recog- 
nized its true value. As a word of cau- 
tion I might add that an extensive sys- 
tem of written instructions can be suc- 
cessful only if an officer (in our case 
now the director of our management 
engineering department) vérsed in the 
overall aspects of the business is held 
responsible for the issuing and general 
observance of orders. Such a procedure 
is also of value only if the orders in- 
corporate up-to-date procedures and 
policy matters. 


Punch Card System 


We believe that in a business having 
a large number of transactions such as 
ours, punch card equipment can be used 
to excellent advantage. We have tabu- 
lating departments in all of our plants 
and are using such equipment for the 
following purposes: sales analysis, la- 
bor distribution, payroll, livestock con- 
trol reports and statistics, accounts 
receivable and general ledger. Other 
meat packers are using punch card 
equipment for order writing and billing 
which is a major application. 

With regard to sales statistics, each 
salesman’s transactions are analyzed 
weekly in detail. In order to inform 
salesmen regarding their weekly sales 
results and to furnish sales manage- 
ment with proper controls, we prepare 
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weekly for each salesman, for each sales 
division and for each plant: 

1. A weekly listing by products of 
the weights sold and the number of in- 
dividual orders of each product. 

2. A report grouping products ac- 
cording to major classifications such as 
smoked meats, sliced bacon, sausage, 
fresh meats, etc. 

3. A report showing the total num- 
ber of orders shipped. 

4. A report showing the total num- 
ber of customers sold. 

We also prepare a report of the dollar 
sales by weeks to each customer for 
the past 12 weeks. 

The use of punch card equipment in 
this connection provides convenient flex- 


ibility in obtaining special sales sta- 
tistics whenever required. If we are 
having a sales campaign on one of our 
lead items or if the sales have not been 
up to expectations, we prepare for sales 
management a detailed report on each 
sales territory showing the number and 
per cent of customers sold the item, the 
average weight of the item sold per 
order or per customer, and in some cases 
the purchases of each individual cus- 
tomer. All such detailed information is 
available in our punch cards and re- 
quires only the resorting of the cards 
and the running of the report. One 
phase of our installation that has proved 
most satisfactory is a punch card con- 
trol of the extension and totaling of 
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MEAT TUBS 





SEAMLESS 
Wear-Ever Aluminum Tubs are 
formed from single sheets of tough 
aluminum alloy ... the metal that 
is friendly to foods. 


REINFORCED BOTTOM 

Strong wearing ring welded on bot- 
tom takes the abuse of rough, hard 
floors. It's an extra safeguard to 
assure long wear. 





SANITARY 
Handles are welded on and rein- 
forced. Bead is welded closed. 
There’s not even a hair-line crack 
where food can lodge. 


HARD ALLOY 

All Wear-Ever food equipment is 
made from extra hard alloy that 
is highly resistant to denting and 
gouging. 


ont FOUR SIZES 
As No. 541712 (illustrated).......5. 100 Ib. cap. 
OA DES ceauet seis seeaden 70 Ib. cap: 
RAN Md, BRIG. i vecrccccecees . 120 Ib. cap, 
wae Ne, S225Vb...ccccccccccces . -200 Ib. cap. 


Ask for a representative to call 
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THE ALUMINUM COOKING UTENSIL COMPANY, 407 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
Gentlemen: Please send us full details about your line of tubs 


: 
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sales invoices. Our procedure is to key- 
punch along with other important data 
the weight and unit price of each prod- 
uct shipped on an invoice and the total 
dollar amount of the invoice. We then 
extend by the multiplier each item sold 
and compare by tabulating equipment 
for each invoice the totals of such ex- 
tensions with the predetermined total of 
the invoice. This punch card application 
gives us an absolute check on the cleri- 
cal accuracy of invoices, and I know that 
the result has been a substantial con- 
tribution to the cost of our tabulating 
department. 

Divisions of our internal audit de- 
partment are well established at each 
plant with employes working under the 
direction of the company internal audi- 
tor. In order to divorce the internal 
audit control from the accounting de- 
partment, the company auditor reports 
to the treasurer. 

As part of its duties, the internal 
audit department incorporates, among 
other items, all bank reconciliations, re- 
view and audits of vouchers, periodic 
check of payrolls and control of sales 
invoices. We have developed two in- 
ternal audit controls. 


“Kiting” by Salesmen 


One of the problems faced by our 
company with a large number of sales- 
men throughout the United States doing 
their own collecting is to prevent sales- 
men who may be tempted from “kiting” 
collections between accounts. We for- 
merly followed a practice of having 
division sales supervisors audit cus- 
tomers’ accounts on the occasion of 
their periodic visit to sales territories, 
but generally found that salesmen had 
prior knowledge of their visit and were 
able to properly adjust their accounts 
if, by chance, they were out of adjust- 
ment. We also for a time followed the 
practice of frequently mailing the usual 
form of confirmation directly to cus- 
tomers but found that on many occa- 
sions the customer would say, “Joe, I 
received this today from the head office, 
what shall I do with it?” If the account 
was not in proper condition, the sales- 
man would probably state, “All we get 
out of the head office is mistakes. Don’t 
pay any attention to the statement,” or, 
“give it to me and I will handle it.” 

To overcome the weakness in the fore- 
going practice we have for a number of 
years periodically requested of our de- 
pository banks that for a period of one 
week they prepare a list for us showing 
the date, maker, payee, last endorser 
and amount of each check deposited by 
our salesmen. The items reported to us 
by the bank are then identified in detail 
with the collection reports forwarded 
daily directly to our cashier by the 
salesmen. Many cases of “kiting” were 
discovered, but it was not long before 
salesmen became conscious of this con- 
trol and we have since experienced very 
little difficulty. It is our practice to re- 
quest such statements of banks at least 
twice a year, not following any set 
schedule and we also still use the usual 
customer form of confirmation on a few 
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SPECIAL SEASONINGS } 
Satisfy Southern Hospitality with real, old-fashioned flavor! 





Down South, the preparation of food follows a fine old tradition. H. J. Mayer knows 
what the folks like, down South . . . and know how to achieve their favorite flavor in the 


“The Men Whe Keows"" products you make. 


Whether you sell in the South, in the North, East or West .. . whether your customers 
live on the farm or in the big city ... H. J. Mayer can help you develop a special seasoning 
formula that’s just right for your trade. Once you have that sale-making formula you may 
be sure that you'll keep it. Using Mayer’s Special Prepared Seasonings assures consistent 


uniformity of product . . . from batch to batch and from year to year. 


Mayer’s Special Seasonings are compounded from the world’s choicest natural spices, 
expertly refined, ground and blended. Yet you will actually, save money using them... 
because they eliminate the uncertainty and high labor cost of mixing your own preparations. 


Write today for complete information. 


Inquire also about NEVERFAIL the Pre-Seasoning 


Cure for hams, bacon, sausage meat and meat looves. 
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salesmen’s territories where customers 
remit directly to our general office. 

One of the major duties of the audit- 
ing department is to control in detail 
the inventory stocks of salesmen who 
sell directly from their trucks. Any of 
you who have had experience with this 
type of operation know the difficulty 
experienced in control. We have found 
that through the use of punch card 
equipment, we are able to control not 
only the tonnage but the package unit 
handled by such salesmen. 

Well trained accountants and con- 
trollers are always conscious of the 
problem of internal control. We have 
what is in my opinion one of the most 
difficult of problems of internal control, 
which because of the volume of work 
and required concentration has been 
divorced from the auditing department 
and given to a special department iden- 
tified as our livestock control accounting 
department. From 72 to 80 cents of each 
of our sales dollars is paid out to farm- 
ers, livestock dealers and livestock com- 
mission men thruout several states for 
livestock which is bought in groups of 
from one to possibly several hundred 
head with the total purchases aggregat- 
ing many thousand head per week. The 
livestock is contracted for and the live- 
stock checks issued at outlying points 
by salaried or commission paid repre- 
sentatives. It is necessary for our live- 
stock control accounting department to 
determine that the number of head and 
weight of livestock purchased are re- 
ceived and eventually slaughtered at our 


plants. The fact that livestock shrinks 
in weight during shipment makes the 
problem of control more difficult. Our 
solution has been to have our livestock 
procurement department set up stand- 
ard shrinkage allowances for each live- 
stock buyer and the weight purchased 
by each buyer is controlled by compar- 
ing the weight paid for with the weight 
received at our plant, taking into con- 
sideration the standard shrinkage allow- 
ance. The number of head purchased 
are also compared with the number of 
head slaughtered. The unit prices re- 
ported by our representatives as having 
been paid for livestock are compared 
with the prices established each day by 
our livestock procurement department 
and an “over and under” report is 
issued. 

By not properly auditing labor stand- 
ards and incentive pay, industry using 
such factors is incurring substantial 
losses. With the increase in industrial 
activity during the war, companies ex- 
perienced difficulty employing depend- 
able industrial engineers and time study 
men, and in many cases standards were 
allowed to become obsolete and were not 
adjusted to reflect circumstances prop- 
erly calling for change such as new 
equipment installations, change in prod- 
ucts and packaging, etc. 

It is recognized that to change labor 
standards where compensation is based 
upon such standards is an exceedingly 
difficult task, if often not impossible, and 
therefore every effort should be made to 
prevent errors in standards and to make 
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of automatic temperature control. 
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DIAL THERMOMETERS 


Help Cut Costs—For more accurate temper- 
ature readings and improved efficiency use 
POWERS Dial Thermometers. They’re vapor 
pressure actuated. Have 4” dials with either rigid 
stem for use in pipe lines and tanks or flexible 
tubing type for conveniently showing the temperature at a 
remote point. For further information and prices phone or 
write our nearest office. Offices in 50 cities. Over 55 years 
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early corrections where such errors have 
occurred. A very definite responsibility 
of the controller’s division, and now in 
our company of the new management 
engineering division, should be to have 
a qualified time study and industrial 
engineer as a staff member to make a 
continuous audit and review of the 
standards established by the local indus- 
trial engineering department. This au- 
dit should incorporate a review of the 
time study work and standards estab- 
lished and the compensation based upon 
these factors. I know that a review of 
this phase of our operation has been 
most profitable to our company. 

I have in the foregoing attempted to 
give you an overall picture of the meat 
packing industry and some of the par- 
ticulars wherein our accounting prob- 
lems differ from those generally experi- 
enced by industry accountants. 

I would now like to make a few gen- 
eral suggestions that may be helpful to 
you in fulfilling your responsibilities as 
accountants. 

I was discussing the relative merits 
of public accounting firms and manage- 
ment engineers with a management en- 
gineer in Chicago last month who ex- 
pressed rather definitely his opinion of 
the accounting profession generally and 
with particular emphasis on Certified 
Public Accountants. His statement was 
that the trouble with C.P.A.’s is that 
they always have their heads turned in 
the wrong direction. Being a C.P.A., I 
naturally could not help but take ex- 
ception to his statements and | might 








| 
be 


| ORDER 








Address 








Page 18 


BASCO APRONS are sturdy, 
long wearing. Correctly de- 
signed and cut for comfort and 
complete protection. Available 

in cotton, rubber or plastic. 
Don’t buy aprons until you get 
Basco prices and samples. 


Write FOR BASCO’S HANDY 
BUYERS’ GUIDE 











Profusely illustrated to show 
aprons, gloves, bags and other 
items in the popular Basco line. 


| 
| ASSOCIATED BAG & APRON CO. 
| 226 W. Ontario St., Chicago 10 
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AT GEO. A. HORMEL & C0.— 
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Power for refrigeration 
costs practically nothing 








The Geo. A. Hormel & Co. plant at Austin, 
Minn., increased its refrigeration capacity 
by installing a Carrier Centrifugal Refriger- 
ating Machine in parallel with existing am- 
monia reciprocating compressors. The 
Centrifugal Compressor is driven by a 
back-pressure steam turbine which exhausts 
steam for heating and plant operations. 
Using this setup power for refrigeration 





costs practically nothing. 

















AIR CONDITIONING 
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INDUSTRIAL HEATING 
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10 major points of superiority of the Carrier 
Centrifugal Refrigerating Machines: 
1. Low operating cost 
2. Space-saving 
3. No vibration 
4. Minimum maintenance 
5. Simplified operation 
6. Dependability 
7. High sustained efficiency 
8. Safety 
9. Adaptable to any type of drive 
10. High partial load performance 


é 


If you have refrigeration problems, Carrier 
can serve you with the most extensive line 
of refrigeration equipment in the industry: 
centrifugal refrigeration for brine cooling or 
ammonia condensing, reciprocating com- 
pressors for ammonia, absorption refriger- 
ation using safe refrigerants, cold diffusers, 
and evaporative condensers—all built in the 
Carrier tradition of leadership. Carrier Cor- 
poration, Syracuse, New York. 












say became somewhat incensed over the 
general tone of his remarks. After 
thinking over the statement I came to 
the conclusion that there really was a 
lot of merit to the criticism of certified 
public accountants and that the criti- 
cism applied equally well to accountants 
in industry. Without question both pub- 
lic accountants and industry accountants 
have a tendency to be recorders of his- 
tory rather than directing their work so 
as to be of real assistance to manage- 
ment. In other words, I believe there 
is considerable merit in the statement 
that accountants have their heads turned 
in the wrong direction looking to the 
past rather than looking ahead. When 
you really stop to analyze the work of 
the accounting profession you must ad- 
mit that we do spend far too much time 
as recorders of past facts and not 
enough time on matters that will assist 
management in formulating the policies 
for our companies. 

From my experience in public ac- 
counting, industrial accounting and 
management, I conclude that many 
members of the public accounting pro- 
fession are to a considerable extent 
“missing the boat” in being of real 
assistance to their clients. The man- 
agement of many companies looks upon 
the annual audit as a necessary evil and 
non-productive expense. If sometime 
during each annual audit a period 
equivalent to, for example, as little as 
10 per cent of the audit time was de- 
voted to analyzing the accounting con- 


trols and procedures of the client, and 
in turn if the senior accountant or prin- 
cipal of the firm would discuss the find- 
ings and make practical recommenda- 
tions to management, the value of the 
annual audit would be increased mate- 
rially and would be looked upon in a 
new light—one of anticipation. This is 
strictly another phase of accountants 
turning their heads in the right direc- 
tion. 

One of the difficulties faced by the 
management of smaller companies, and 
I place our company in this category, 
is that the same problems exist for us 
as with large companies, but we un- 
fortunately do not have the expert per- 
sonnel available to concentrate on such 
problems as do large companies. A crit- 
icism of management is in not recog- 
nizing the importance of using the 
counsel of outside experts on the many 
problems of accounting, traffic, indus- 
trial engineering, personnel, labor rela- 
tions, etc., arising from day to day. In 
1938, having made the decision to fore- 
go public accounting for industrial ac- 
counting, I was confronted with the 
usual problem of impressing our prin- 
cipal stockholders and management with 
the scope of my accounting skill and 
knowledge. Reviewing our income tax 
returns, establishing proper accounting 
methods and controls, supervising our 
insurance program and caring for the 
multitude of duties attached to the posi- 
tion of controller were all matters that 
I sincerely felt were my responsibility 
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and mine alone. One day I asked my- 
self the simple question, “how can I 
hope to review our tax returns as effi- 
ciently, working on tax matters say at 
the most three weeks a year, as a man 
with expert training devoting all of his 
time to this very important subject?” 
The day I asked myself this question, I 
feel, was the day I really became of 
value to our organization. This was not 
a lesson learned overnight. As an ex- 
ample, our entire insurance program 
had been handled by a general line in- 
surance broker working under my su- 
pervision with one of our employes who 
had a limited knowledge of the intricate 
subject of insurance. Two years ago a 
well qualified insurance engineer came 
to our attention, and it is interesting to 
report that this expert has been able to 
save our company in excess of $40,000 
in premiums during the past two years, 
and I am sure that the completion of 
our present program will eventually re- 
sult in substantially greater annual 
savings. Whenever we have used the 
counsel of well trained experts in any 
field, our company has benefited and 
the experts’ accomplishments have been 
credited by our directors to the officer 
or employe requesting the outside coun- 
sel. 

In conclusion, I would like to sum- 
marize some of the general observations 
previously made. The meat packing in- 
dustry as well as all industries has loss 
companies, marginal companies, and 
successful companies. The net profit of 
any one company is largely the measure 
of its superiority over others in its 
field. All cost accountants, general ac- 
countants and controllers should direct 
their efforts to establishing a superior- 
ity for their company over others in 
their industry, which superiority will 
be reflected in higher net profits for 
their company. All accountants and 
controllers should devote a substantial 
part of their time to looking to the 
future, that is, turning their heads in 
the right direction, and should as quick- 
ly as possible remove themselves from 
the category of being solely historians 
and morticians. 





Meat Inspection Bill 
Passed in Muncie, Ind. 


A new meat: inspection bill recently 
became effective in Muncie, Ind. which 
makes unlawful the possession or sale 
as human food of meat from animals 
which have not been inspected by a 
representative of the BAI or the Indi- 
ana board of health. The city board of 
health is also authorized to arrange for 
local veterinarian to make inspections 
of meat in plants not operating under 
state or federal inspection. 





FINANCIAL NOTES 


The E. Kahn’s Sons Co. paid a divid- 
end of 25c a share on common stock 
and 62%4c on 5 per cent preferred stock 
on July 1 to stockholders of the com- 
pany of record on June 20. 
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Precast Fences 
(Continued from page 12.) 


how the expense of producing the fence 
sections may be figured. 

For a 14-ft. fence section: 96 sq. ft. 
of plywood at 30c per ft., $28.80; labor 
of setting original form, 2 hrs. at $2.00 
is $4.00; aperture blocks, 60 ft. of 2x6 
lumber and cutting labor, $10.00. This 
makes the form cost $42.80; since, with 
care, it may be used ten times, the cost 
of use per section is $4.28. Other per 
section expenses are: form oil, 20c; 
reinforcing mesh, 98 sq. ft. at 6c, $4.22; 
lifting bolts cast into panel, $1.25; one 
yard of concrete, $12.00, and 2% hours 
of labor at $2.00. This makes the total 
cost per section $26.95 or $1.93 per 
running foot. 

The above figures include no charges 
for setting panels. However, it is esti- 
mated that a three-man gang should 
set ten to 12 panels per day, using a 
light A-frame for lifting. 





Informative Booklet on 
Meat Published by AMI 


The Meat Educational Program of 
the American Meat Institute has just 
published a booklet, “You and Meat 
in This Protein Era,” by J. D. Ratcliff, 
editor of the Science Yearbook and 
recognized as one of the country’s fore- 
most popular science writers. The 
article interprets in simple, under- 
standable language, the scientifically 
phrased article, “Protein Comes Into 
its Own,” by Dr. James S. McLester, 
published in the Journal of the Ameri- 
can Medical Association. For his arti- 
cle, “Meat: A Medical Marvel,” pub- 
lished in the May issue of Coronet 
magazine, Ratcliff condensed the article 
he prepared for the new booklet. 

The article was reviewed by various 
members of the Council of Foods and 
Nutrition of the American Medical As- 
sociation and several suggestions made 
by them were incorporated in the text. 

The Institute intends to achieve the 
widest possible circulation for the 
booklet. 





RFC Opposes Bill to 
Provide Subsidy Payments 


The RFC has issued a statement op- 
posing HR 8573 to the Hobbs subcom- 
mittee which is considering this meas- 
ure which would provide for payment 
of livestock subsidy claims. 

Stating that the bill seems to be 
based on the assumption that some sub- 
sidy claims were disallowed by RFC 
on strictly technical grounds, RFC as- 
serts that technical rules were inevit- 
able and then outlines the administra- 
tive and judicial procedures available 
to the meat packer. RFC further states 
that HR 8573 would substitute a sub- 
sidy claim board for the existing ad- 
ministrative and legal procedures and 
says the bill deprives the board of dis- 
cretion by requiring it to direct pay- 
ments to some claimants who are not 
entitled to them. 
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Prof. Hogg’s LARD POINTERS 
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and cut down processing costs 


E DEODORIZING OF LARD 
Ty the conventional method 
requires large quantities of steam 
and water .. . resulting in high 
costs for materials. 

If you want to reduce these 
costs drastically, investigate the 
Votator Semi-Continuous De- 
odorizer. It saves 70 to 90 per 
cent of the stripping and vacuum 
steam consumed by batch deodor- 
izers of comparable capacity. 

In addition, this efficient 
modern deodorizer is fully auto- 
matic. Once started, it operates 
itself . . . saves man-hours and 
brings you the economy of 
uninterrupted production. 

In process, the hot oil is at peak 
temperature for only 60 minutes, 
and it touches no metal other 


blatee 


LARD PROCESSING APPARATUS 


VOTATOR is a trade mark applying only 
to products of The Girdler Corporation. 


than commercially pure sickel. 
Construction of this unit makes 
it impossible for air to leak into 
the oil while it is hot. 

The Votator Semi-Continuous 
Deodorizer comes completely 
equipped for deaerating, heating, 
deodorizing, cooling and filter- 
ing. Initial cost, completely in- 
stalled, is little more than for 
conventional batch equipment 
of comparable capacity. Write for 


more information. 











VOTATOR 
Semi- 
continuous 
deodorizer. 


Developed 
and built 
by the 
producers 
of Votator 
chilling and 
plasticizing 


t apparatus. 








THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
District Offices: 
150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 
Twenty-Two Marietta Bidg., Atlanta, Ga. 
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NEW 


OPAQUED 


Patapar Vegetable Parchment 
for sliced bacon wrappers 


The new Opaqued Patapar was developed specially for wrapping products 






like bacon and sausage. Its opaqueness helps overcome the translucent effect 
which occurs where grease spreads on inner surface of the wrapper. This wet- 


strength, grease-resisting sheet makes a package that looks and stays attractive. 


Opaqued Patapar is a high-white sheet. It prints beautifully—makes colors sing. 


Send for samples—see the difference 


Send today for a sample set of printed Opaqued Patapar bacon wrappers. 
Compare them with the wrapper you are using. We can quote prices if you 


tell us size, quantity, and the printing required. Better yet, send us one of 
your wrappers. 





MG U.S PAT OFF. 
HI-WET-STRENGTH ) 


GREASE-RESISTING PARCHMENT 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, 

SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17, N.Y. ° 
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CALIFORNIA 
111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Oscar Mayer & Co. Establishes 


Pension Plan, Signs Contracts 


Negotiations have been completed 
between Oscar Mayer & Co. and the 
AFL Amalgamated Meat Cutters’ and 
Butcher Workmen’s union for the estab- 
lishment of a pension plan for 4,500 
hourly-paid employes represented by 
the union at the company’s plants at 
Madison and Prairie du Chien, Wis., 
Chicago, and Davenport, Iowa, it was 
announced July 8. The announcement 
was made by Oscar G. Mayer, president 
of the company; Earl W. Jimerson, 
president of the international union, 
and Patrick E. Gorman, secretary- 
treasurer of the union. 

The pension plan agreement provides 
that employes at the age of 65, with 30 
years of accumulated service, will re- 
ceive $100 a month, including primary 
social security benefits, at retirement. 
It also provides for retirement because 
of disability, and employes with 30 
years of service, under specific condi- 
tions, may retire earlier than age 65. 
The plan is to be administered by a 
board having equal employer and union 
representation. 

The company acquired the Daven- 
port and Prairie du Chien plants in 
1946, and the plan provides that under 
certain conditions employes at these 
plants will receive credit equal to half 
of their accumulated service with the 
former owners of these two plants. 

It also was announced that comple- 
tion of the pension plan concluded new 
contracts at the Madison and Prairie 
du Chien plants where negotiations 
have been in progress for several 
weeks. Among the benefits agreed 
upon in these contracts, in addition to 
the pension plan, are certain wage rate 
adjustments and improvements in the 
wage incentive plans. These contracts 
are still in force with the addition of 
the pension plan. 


THE MEAT TRAIL 


Weil Packing Co. Observing 


Its Twenty-fifth Anniversary 

Weil Packing Co., Evansville, Ind., 
is celebrating the twenty-fifth anniver- 
sary of the present business, estab- 
lished by Theodore Weil. The Weil 
family has been associated with the 
meat packing industry in Evansville 
since 1880 when Ben Weil, father of 
Theodore and grandfather of Leon 
Weil, present president of the firm, 
founded a small business. In 1886 a 
meat slaughtering and sausage plant 
was opened and when it became too 
small a larger plant was built at an- 
other Evansville location. Starting in 
1902 the interests of the Weil family 
were affiliated with the old Evansville 
Packing Co. for a number of years. The 
plant at the present location was built 
in 1928, three years after the Weil 
Packing Co. was established, but it has 
been completely remodeled since that 
time and its capacity increased from 
time to time to keep pace with the ex- 
pansion of its product distribution. 

A modern office structure of brick 
and concrete was erected in 1931 and 
in 1934 construction was started on a 
new plant which would qualify for fed- 
eral inspection. The plant, considered 
to be one of the most modern and effi- 
cient in the country, was designed by 
Henschien, Everds & Crombie, Chicago 
architectural firm. 

Leon Weil assumed the presidency in 
1944 upon the death of his father. His 
brother, Julian A. Weil, is vice pres- 
ident and cattle buyer and is in charge 
of beef operations. Another brother, 
Arthur T., is secretary-treasurer and 
hog buyer. Other executives are: 
Harold Meadows, assistant treasurer 
and office manager; Charles Lamble, 
sales manager, and Clarence Gruner, 
plant superintendent. Five employes 
have been with the packing company 
for a period of 25 years. 
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RICHMOND W. UN- 
WIN, Reliable Packing 
Co., Chicago, has been 
promoted to the newly 
created post of assistant 
to.the president, it was 
announced recently by 
John E. Thompson, presi- 
dent. Unwin's former 
duties as superintendent 
of pork operations are to 
be shared by John Pinta 
and Fred Di Pasquale. 
Pictured in the plant's 
new pork cut department 
are, left to right, Unwin, 
Di Pasquale and Pinta. 








Illinois Meat Co. Announces 
Three Sales Appointments 


Roger E. Brickman has been ap- 
pointed sales manager in charge of 
the canned meat 
department, it was 
announced this 
week by the Iili- 
nois Meat Co. 
Brickman, since he 
returned to the 
company from 
service in the \U. S. 
Army Air Corps, 
has served in the 
sales, advertising 
and production de- 
partments of the 
company and has 
been closely iden- 
tified with all of 
its sales and ad- 
vertising problems during that time. 

The company also announced the 
appointment of Joseph N. Wager as 
manager of the midwestern sales de- 
partment. Wager has been sales su- 
pervisor for Illinois Meat for several 
years and now assumes complete 
charge of all sales effort in the Mid- 
west. 

At the same time Charles E. Martin, 
jr.. was named manager of the south- 
ern and southwestern sales division. 
He has been with the company contin- 
uously since his return from service 
and has been responsible for the 
growth of the southern business. 


R. BRICKMAN 


Otto Finkbeiner, Founder of 
Little Rock Packing Co., Dies 


Otto Finkbeiner, sr., chairman of the 
board of the Little 
Rock (Ark.) Pack- 
ing Co., died July 
12. He was 62 years 
of age. He was 
born in Germany 
in 1888. After com- 
ing to this country 
he worked for some 
time for Oscar 
Mayer & Co., Chi- 
cago. In 1917 he 
founded the Little 
Rock Packing Co. 
Until the time of 
his illness he was 
an active member 
of the American 
Meat Institute and the National Inde- 
pendent Meat Packers Association. He 
is survived by his widow, Wanda Fink- 
beiner, and three sons, all of whom are 
active in the business, Otto, jr., Chris 
and Joe. Chris is president of the firm. 





©. FINKBEINER 
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OF THE WEEK 





Hot Springs (Ark.) Packing Co., has 
recently completed a_ brick-and-tile 
addition to its plant which will house 
boiler and engine room. The addition 
is 20x40 ft. The firm is also contemplat- 
ing expansion of its cooler facilities 
and other plant remodeling projects. 
At a recent election all officers of the 
corporation were reelected, as follows: 
Benjamin Kulp, chairman of the board; 
W. J. Weston, president; E. J. Weston, 
vice president; J. D. Weston, secretary- 
treasurer, and W. O. Havens, assistant 
treasurer. 

>Charles A. Folger, oldest of the three 
brothers operating the Jacob Folger 
Packing Co., Toledo, O., died on July 8. 


®Chicago as a future center for big 
time rodeo competition is forecast by 
the sponsors of the International 
Championship Rodeo & Ranch Exposi- 
tion, headed by R. C. Munnecke, presi- 
dent of the P. Brennan Co., Chicago. 
The sponsors—men prominent in the 
sports, civic, railroad, livestock, meat 
packing and industrial life of the city— 
have organized, in cooperation with the 
Rodeo Cowboys Association, to stage 
an annual round-up in Chicago on a 
par wth the historic Frontier Days at 
Cheyenne, Wyo. The 1950 event will 
be October 6 through 15 at the Inter- 
national Amphitheatre. “Rodeo has be- 
come a major attraction in New York 
city in recent years,” Munnecke said. 
“Chicago, the packingtown of America, 
the agricultural capital of the nation 
and the home of the world-famed Inter- 
national Live Stock Exposition, is the 
logical center for big time rodeo com- 
petition.” 

®The annual H. H. Meyer scholarship 
award in the college of home economics 
of the University of Cincinnati, cover- 
ing a year’s tuition, has been awarded 
to Miss Frances Hall of Cincinnati for 
the 1950-51 term. Meyer, who is presi- 
dent of the H. H. Meyer Packing Co., 
Cincinnati, established the scholarship 
because of his special interest in the 
training of young women for careers 
in the field of nutrition. 

The board of directors of Armour and 
Company has elected Henry D. Niblock 
to the position of assistant vice presi- 
dent and assistant general manager of 
the Armour Leather Co. under M. C. 
Weimar, vice president in charge of the 
leather operations. Niblock joined Arm- 
our in 1918 in the accounting depart- 
ment of the leather company and at 
the time of his new appointment was 
assistant secretary and assistant treas- 
urer. He has been succeeded in that 
capacity by William H. Griffith, an 
Armour employe since 1928 and pres- 
ent manager of the leather company of- 
fices at 173 N. Franklin st., Chicago. 


®The township board of health, Mid- 
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dletown, N. J., has adopted an ordinance 
abolishing the slaughterhouse there and 
prohibiting the establishment of other 
slaughterhouses in the area. The 
plant, located on New Monmouth rd., 
Harmony, is owned by Norman Bosley. 


»Norman Brammall has opened a con- 
sultant firm to serve west coast states, 
with offices in San Francisco. Felix 
Cristion is general manager of the new 
organization, Food Management of the 
Western States, Inc. All members of 
the staff are experienced in packing- 
house operations. 

>A roving gourmet who has been hunt- 
ing for “the perfect steak” for eight 
years said he almost found it recently 
in the Brown Palace hotel in Denver. 
The man is Maurice C. Dreicer of New 
York, who makes his living as a lec- 
turer, radio-television performer and 
consultant for a chain of hotels and 
cafeterias. The Brown Palace steak 
rated one of his special awards, a silver 
butterknife. Dreicer maintains that a 
good steak can be cut without effort 
by a common butterknife, but since he 
began his quest he has found only 
three dozen steaks that rated the award. 
For “superfine” steaks he gives the chef 
a gold butterknife, suitably inscribed. 
Only six such awards have been made. 
Dreicer has eaten some 2,000 sirloins 
in 45 states in this country and in sev- 
eral European countries. The ideal 
steak, in his opinion, comes from a 
four-year-old steer; it has been aged 
four to six weeks, weighs 2 lbs. and is 
2% in. thick. It should be taken from 
the cooler three hours before broiling, 
broiled 14% minutes on each side just 
over a charcoal fire, then raised about 
5 in. from the fire and broiled four 
minutes on each side. It should be 
served at 120 degs. temperature on an 
oak platter, which will retain heat 
longer than china. Dreicer said his 








THE APPOINTMENT of E. L. Heckler as 
manager of the public relations department 
of Armour and Company has been announced 
by F. W. Specht, president. Heckler has been 
with the company since 1934, serving as as- 
sistant manager of merchandising and as 
assistant public relations director prior to his 
recent appointment. A Beloit College alum- 
nus, he was night city editor for the Chicago 
Herald & American prior to joining Armour. 
Heckler succeeds the late R. D. MacManus. 





steak-testing hobby began when he 
found that eating steaks increased the 
resonance and quality of his voice. 


®Whyte Packing Co., Toronto, Ont., 
Canada, has accepted a settlement of 
$32,000 for its buildings located in the 
city-owned Market Block which the city 
plans to develop as a civic square. 


Louis Gunsberg, 66, operator of 
Louis Gunsberg & Sons, Inc., Detroit, 
died recently. A native of Hungary, 
he came to Detroit 46 years ago. 


®Armour and Company observed the 
tenth anniversary of its branch in Pro- 
vidence, R. I., with an open house fol- 
lowed by a buffet supper for special 
guests. 


Construction of a $50,000 building at 
Swift & Company’s plant food division, 
Shreveport, La., has been started, C. D. 
Smith, plant manager, announced re- 
cently. 


George Susko has filed a petition un- 
der the Pennsylvania business act as 
the sole owner of the Quality Boneless 
Beef Co., 701 Callowhill st., Philadel- 
phia. Mutual Packing Co. has been or- 
ganized there to process and distribute 
meat products and the Wharton Beef 
Co., at 2900 Wharton st., with Julius 
Cheepnick as owner. 


>A new building in Emmett, Ida., 
which the Emmett Meat Co. is erecting 
on the site of its recent fire is ex- 
pected to be completed in about two 
months. The plant, 57 by 75 ft., will 
include complete meat processing fa- 
cilities and frozen food locker system, 
according to Mark and Bert Worden, 
owners. 


Packers’ Accident Prevention Asso- 
ciation of Saskatchewan has elected 
the following officers for the coming 
year: President, S. J. McLaughlin, 
Burns & Co., Ltd.; vice presidents, O. 
McGowan, Swift Canadian Co., Ltd., 
and R. J. Raycroft, Intercontinental 
Packers Ltd., and secretary-treasurer, 
C. E. Coxall, Burns & Co., Ltd. 


Natives of Paraguay had their first 
taste of hot dogs at a Fourth of July 
picnic which American embassy per- 
sonnel gave for their families and Par- 
aguayan officials. After a 26-hour flight 
by Braniff Airways air liner, 1,000 
Texas wieners, 1,000 buns and three 
gallons of mustard reached the Latin 
American capital the day before the 
Fourth. 

>A 30-minute slide film titled “Speak- 
ing for Management” has been pre- 
pared by the International Council of 
Industrial Editors to show what a good 
employe publication can do for busi- 
ness. The film, with commentary, re- 
views the job that is being done by 
some of the nation’s larger companies, 
including Swift & Company, as well as 
a number of smaller concerns, show- 
ing how the magazines deal with sub- 
jects of competition, socialism, the bill 
of rights, profit incentives, savings, in- 
vestment, etc. It reports that 50,000,- 
000 people receive industry magazines 
directly and 125,000,000 read them. 
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Machine Wrapped 
or 
Hand Wrapped 


Now that pre-packaged frankfurters are in 
the self-service cases, sales must depend on at- 
tractive packaging and prominent brand identity. 
Colorfully printed Shellmar wraps will give you 
more than your share of these impulse sales. 
They'll also protect your ‘“‘franks"’ against dirt 
and contamination, give them a more pleasing 


SHELLMAR 


SHELLMAR PRODUCTS CORPORATION 


PLANTS: MT. VERNON ond ZANESVILLE, OHIO © SOUTH GATE, CALIF. 


F ton Chicago Cincin 
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Frankfurter packages designed and produced by 
Shellmor using printed Cellophane and Pliofilm, 
in sheets or rolls for over-wrapping cardboard 


trays and boats or for wrapping by hand. 


appearance and leave no doubt of the brand 
name you've established. Shellmar's meat pack- 
aging specialists have had wide experience with 
every material and method. They will welcome 
an opportunity to work with you in developing 
an outstanding self-service package. Just call 
your nearest Shellmar office or write today. 


PACKAGES 


GENERAL OFFICE, MOUNT VERNON, OHIO 


MEXICO CITY, MEXICO © MEDELLIN, COLOMBIA © SAO PAULO, GRAZIE 


Denver. Detreit, Kens City, Little Rock, Les Angeles, 
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IDEAS FOR OPERATING MEN 


Vat Problem Solved 


One of the most troublesome places 
to clean and maintain in a sausage 
kitchen is the wall space immediately 
behind the cooking vats. These are not 
set flush with the wall since the vibra- 
tion of the vat as steam surged in 
would, within a short time, break any 
tie with the wall, if not the wall itself. 
The pipes, fittings and valves adjacent 
to the vat must also be accessible for 
cleaning and maintenance. 

Finally, sanitary requirements call 
for sufficient room so that the vat side 
facing the wall can be cleaned. The 
Meat Inspection Division requires this 
distance to be approximately 12 in. 
from the wall, the floor or any station- 
ary object. 

Cleaning the vat’s back side is a 
headache since the space between the 
wall and vat is the minimum which 
will permit a man to squeeze through. 
Even with this space intervening the 
vapor and heat from the vat tend to 
vorrode and pit any except a glazed 


tile wall; with tile the mortar may 
be-eaten away. Tile remains clean but 
other materials, such as concrete and 
brick, become dark and discolored. 

Lohrey Packing Co. of Cincinnati has 
solved several of these problems in an 
uncommon manner. 

The plant’s cooking vat is a single 
metal unit which is separated into two 
compartments. Each of the compart- 
ments has its own temperature regula- 
tor, individual water faucets, overflow 
pipe and drains. The vat is backed up 
approximately 10 in. from a concrete 
block wall. The vat is set in an area en- 
closed by a 15-in. high curb. A steel 
grating running from this curb to the 
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front of the vat provides a safe work- 
ing platform which is free from water 
and grease. This grating can be re- 
moved quickly and the floor beneath 
can be hosed down without laborious 
scrubbing. Officials of the plant believe 
also that pitting of the concrete has 
been reduced by the elimination of traf- 
fic wear. 

The platform, moreover, elevates the 
vat loader so that he can fill or empty 
the vat of its ham molds or sausage 
without assistance from a_ second 
worker. 

Louis H. Moellering, vice president in 
charge of production, realized that 
something should be done to prevent 
breakdown of the concrete block wall 
back of the vat as a result of exposure 
to heat, grease and moisture. First, a 
small exhaust fan was installed to pull 
out the cooking vapor during warm 
weather. 

The 10 in. of space between vat and 
wall was made into an insulating and 
vibration-dampening pocket by welding 
a metal sheet to the bottom of the back 





of the vat and running it over to the 
wall and filling the pocket with insula- 
tion. The pocket was capped with a 
skirt of galvanized sheet running back 
and upwards to the wall. This skirt 
covers the wall immediately above the 
vat and provides a drainage gutter 
(not into vat) for any splash or con- 
densate on the wall. 

The advantages of this arrangement 
are greater sanitation and better heat 
distribution within the vat. Since the 
space between vat and wall is com- 
pletely filled, there is.no need to clean 
behind it and all surfaces which must 
be cleaned are easily accessible. Al- 
though the skirt ties the vat in with 


the wall, vibration is dampened by the 
insulation in the pocket between the 
wall and the tank. 

The wall at the back of the vat is on 
the outside of the building. Formerly 
in cold weather the cook water next 
to the wall was chilled and cooking re- 
sults were tricky and uneven. Now the 
vat water can be maintained at an even 
temperature in the warmest or coldest 
weather. 

Moellering states that the cost of in- 
stalling the insulated pocket has been 
offset through the simplification of 
cleaning and maintenance and the elim- 


ination of cooking troubles during the 
winter months. 





Cutting Hams 


The possibility of one type of souring 
can _be reduced through proper foot 
sawing. In cutting off the feet at or 
above the hock joint, enough dense bone 
should be left at the shank to aid in 
sealing the marrow. The cut should be 
peo in beac & way as to leave just a 

all indentation of joi i 
end of the shank. dicen sie 

In general, feet on long-le 
should be cut off 4 in. ie ae 
line for hams up to 15 lbs. and 4% in 
for hams over 15 lbs. , 

The ham trimmers can be very help- 
ful in controlling the work of the ham 
sawyers and cutters. A trimmer can’t 
make a good ham out of a poorly cut 
one, although he can remedy minor 
aes he should report sloppy 

ork to the forema i 
onedeede: n of his department 

In trimming, the butt of the ham 
should be cut at an angle with the flank 
side about 1% in. longer than the butt 
or thick side. This leaves enough flank 
to give a good shape to the ham after 
smoking since the flank shrinks and 
draws up during that process. One way 
to test the ham for angle is to set it 
down with the butt on the table, face 
to the workman, and place a stick at 
right angles to the table and against 
the flank side of the aitch bone. The 
rod should be just even with the flank 
side of the end of the shank. 

The skin on the face side should be 
trimmed so that there is an unbroken 
line from the flank up across the face 
of the ham and down to the butt. Don’t 
leave ragged edges or points. 

The trimmer should remove the fat 
from the face of the ham and around 
the aitch bone. Don’t cut too deeply 
around the side of the aitch bone, how- 
ever, since this will make the bone more 
prominent after smoking and robs the 
ham of the end of tenderloin which ex- 
tends up to the aitch bone. 

If the smokehouse reports that skin 
pulls away from the fat on the flank 
side of hams just out of smoke, the ham 
trimmers should be shown the damage. 
It is good practice to allow the trim- 
mers occasionally to examine product 
out of smoke so that they may check 
the quality of their own workmanship 
and its effect on the end product. 


Page 27 





| 
4 
} 
| 
| 
| 








12 Packing Plants to 
Be Built in Turkey 


The Economic Cooperation Adminis- 
tration has announced that Turkey will 
build about 12 meat packing, proces- 
sing and storage plants in a long range 
program. Turkey will spend the equiv- 
alent of $7,444,000 on the project dur- 
ing 1951, with $1,540,000 of that amount 
put up by the United States to help in 
purchasing equipment and engineering 
services in this country. The plants will 
be completely modern, with cold stor- 
age warehouses. 

ECA said that “the construction of 
these facilities is expected to eliminate 
seasonal shortages of meat in Turkey’s 
principal cities as well as to provide 
processed meat for export. It will also 
help improve the quality and increase 
the quantity of meat available in Tur- 
key.” 

In addition to the direct American 
aid, ECA has promised Turkey $3,900,- 
000 in “drawing rights” on accumula- 
tions of Marshall plan funds in several 
European countries. These funds, made 
up of local currencies acquired by the 
various countries through the sale of 
American gift goods to native con- 
sumers, will be drawn on to purchase 
slaughterhouse and refrigeration equip- 
ment from European manufacturers. 

The project. in Turkey was one of 


four grants of American dollars to 
build new European plants and fac- 
tories under the Marshal Plan which 
were announced recently by ECA. The 
four will cost the United States $10,- 
141,000, ECA reported. 





Recent Action on 
Freight Rate Changes 


The North Pacific Lines have disap- 
proved the Montana Lines Docket No. 
A-117 application which would have 
reduced rates on fresh meats, minimum 
21,000 lbs., from $1.87 to $1.60 per 100 
lbs. from Denver to Butte, Mont. This 
railroad also disapproved an applica- 
tion of Montana Lines which would 
have reduced railroad rates on horses 
for slaughter from Montana points to 
Rockford, Il. 


The Standing Rate Committee of the 
Trans Continental Freight Bureau has 
declined T.C.F.B. Application No. 6739 
which sought a reduction in through 
rates, westbound, on lard and lard 
substitutes for export, from the Mid- 
west to Hawaii and the Far East. 

No action was taken by the North 
Coast railroads on Docket No. NC-1069, 
to permit storage of fresh meat and 
packinghouse products at Everett, 
Wash., destined for points in Wash- 
ington, Oregon, Idaho and California 
from the Midwest. 





Armour Offers Technical 
Data on Self-Serve Meats 


Latest technical date on packaging, 
product care, temperatures, wrapping 
materials and other problems involved 
in merchandising meats by self-service 
is contained in a new book published for 
retailers by Armour and Company, 
“Technical Aspects of Self-Service 
Meats.” Facts on which it is based 
worked out by the Armour laboratories 
and applied to merchandising by its 
self-service meat department. 

The book discusses various wrapping 
materials from the standpoint of mois- 
ture-proofing, heat sealability, trans- 
parency, strength, greaseproof qualities 
and other factors. Different wrapping 
materials are ‘recommended for fresh 
red meats, delicatessen items, sliced 
bacon, frankfurters, pork sausage, 
cheese, poultry and other products. 

A chapter on product care shows 
minimum and maximum temperatures 
for cutting and packaging rooms, hold- 
ing coolers and _ self-service cases. 
Proper holding temperatures for each 
classification of product are given. The 
effect of light in discoloring meats and 
methods of minimizing this difficulty of 
self-service meat merchandising are 
discussed at length. The book also in- 
cludes a section showing equipment and 
personnel needed for self-service meat 
operations of various sizes. 
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Try this formula . . 


sales for you. 


MIP K SOL TDIS 


Latest edition of ‘‘improving Meat 
Products’’ features 62 other recipes 
for meet packers. 





Page 28 


. and prove to your- 
self that nonfat dry milk solids improves 
the flavor and appearance of this de- 
pendable seller. Nonfat dry milk solids 
is a highly nutritious FOOD—not a 
filler! You'll find that the extra zest- 
ful flavor, smooth texture and other 
qualities of luncheon loaf made with 
nonfat dry milk solids win new 















AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicago 
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THERMO RING 


WINS CUSTOMERS, SAVES MONEY 


For The LUPER TRANSPORTATION COMPANY 


‘During the past 18 years, we have been operating 
in the Southwest transporting fresh meats and packing 
house products. During this time we have tried all types 
of refrigeration, but nothing has been as satisfactory as 
the THERMO KING units we now operate. 


“In addition to being the best type of refrigeration we 
ever used, THERMO KING TRUCK REFRIGERATION costs 
only one-half as much as any other. Our shippers and cus- 
tomers are better satisfied with service, and that means 
more business. 

“Maintenance expenses are lower with THERMO KING, 
and there are fewer losses due .to road failures. The light 
weight of the unit and the small space required give us 
more payload.” 

—F. M. Bauslaugh 
The Luper Transportation Co. 
Wichita, Kansas 


A FEW THERMO KING ADVANTAGES 


Automatic temperature control—cools and 
heats—maintains proper temperature regardless 
of outside temperature. 


Complete one-piece factory package —easy 
to install—aunit slides into opening prepared at top 
front of body, secures by four bolts. 


Economical—costs only a fraction of a cent per 
mile to use. 


Low weight, large capacity—units weigh as lit- 
tle as 600 pounds, provide thorough refrigeration. 


More pay load space—units occupy less than 8 
cubic feet of normally unused space. 


Forced circulation—insures uniform temperature 
throughout cargo. 


Protects all perishables—fresh and frozen pro- 
duce, meats, poultry, fish—dairy products—con- 
fectionery—beverages—bakery products—or any 
other perishable. 


Dealers in all principal cities 


U.S. THERMO CONTROL CO. 


2. 
oO 
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To Attention of 


The National Provisioner—July 15, 1950 


44 South 12th St., Minneapolis 4, Minn. 


World’s Largest Builder of Gasoline Engine 
Powered Refrigeration Units 


$S. Therme Centro! Ce. 


445. im S., Minneapolis, Minn 


se send immediately complete information about 
THERMO KING Mechanical Refrigeration for trucks and trailers. 
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Your sausages have greater Sales Appeal 


in Wilson’s Natural Casings 


Sausages in Wilson’s Natural Casings look natural 
...taste better... keep better! Put new sales appeal 


in your sausages! Specify Wilson’s Natural Casings. 


\\ La\ {/ 


WILSON & Co.| Chicago 9, Ill. 






General Offices 


In every way sausages are best in 
WILSON’S NATURAL CASINGS 
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NEW TRADE LITERATURE 


Metal Corrosion Prevention (NL 21): 
A new bulletin tells how the Metco 
Systems for stopping metal corrosion 
on tanks, refrigeration equipment, fab- 
ricated steel products, etc., work. Pure 
coatings of zinc or aluminum are ap- 
plied directly to the steel bases with 
metallizing equipment, and in most 
cases then given a specific organic 
treatment, depending on the service 
requirements.—Metallizing Engineer- 








ing Co., Inc. 
Sanitation Service (NL 22): “Good 
Sanitation is Good Business” is the 


title of an attractive new booklet which 
describes an inspection and laboratory 
service designed to better the sanita- 
tion of plants engaged in food proces- 
sing, manufacturing and warehousing. 
—The James Laboratories. 

Air Pumps (NL 23): How air pumps 
operate and where they can be used 
effectively is told in a new catalog com- 
plete with performance curves and 
specification tables. The pumps are 
especially useful where sheets of paper, 
plastics, etc., must be held in place, 
or moved.—Leiman Bros., Inc. 

Sewage Treatment (NL 24): A newly 
revised 16-page bulletin on the three 
different types of circular collectors for 
clarification (sedimentation) and sludge 
collection—used in sewage treatment, 
industrial waste treatment or water 
purification — is available.— Ralph B. 
Carter Co. 

Trucks and Casters (NL 25): Com- 
plete coverage of all types of hand 
trucks and casters for every use is 


contained in a handsomely illustrated 


64-page catalog—Thomas Truck and 
Caster Co. 


Motor Truck Refrigeration (NL 26): 
The principles and results of air induc- 
tion refrigeration of truck bodies are 
explained in a new two-color catalog. 
Using water ice as a refrigerant, in- 
duction air conditioner models will re- 
frigerate truck bodies from 150 cu. 
ft. up to 700 cu. ft.—Air Induction 
Corporation. 

Story of Seasonings and Spices (NL 
27): Attractively portrayed in bro- 
chure form is the story of a well known 
seasoning concern’s rise to prominence. 
The introductory paragraph reads: 
“This is the story of a new era in 
America’s food business; the transition 
of seasoning from a ‘spice is spice’ con- 
cept to an exact art-science which adds 
to seasoning magic the blessings of de- 
pendable uniformity.”—Wm. J. Stange 
Company. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only. (7-15-50). 


ORs vas 
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PROTECT YOUR MEATS IN TRANSIT 


with the dependable 


COLDMOBILE 
TRUCK REFRIGERATOR 










TRUCK REFRIGERATION 








COLDMOBILE's new Model "L" provides trouble-free, low-cost truck refrigera- 
| tion. Weighing only 350 Ibs., this self-contained unit occupies no valuable pay- 
load space, has only one moving part and requires no preventive maintenance 
because there is nothing to grease or oil. Temperature is thermostatically con- 
trolled and defrosting is fully automatic. Entire unit is fully charged and run-in 
tested at factory. Installation is simple and no refrigeration skill is required. 
Write for particulars. 

| 


*F.O.B. Detroit . . . State and Federal taxes extra. 


Manufactured by 


COLDMOBILE COMPANY 


1633 BAGLEY AVENUE e DETROIT 16, MICHIGAN 














OF MEAT... TESTS BY 

LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/L< CHAMP! 


rest noo TRIUMPH KNIFE! 


More than 400,000 Ibs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist .. . locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR! 



















TRIUMPH KNIFE 
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plates money can buy. 
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SO SIMPLE 
TRIUMPH PLATE TO CLEAN! * NAMES ON REQUEST. 
." 
attest nm nce TRIUMPH PLATES! 
| etetetetieetete C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
| OO ,%°,° GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
| +,¢ Oe 4 6% 6% Available in either one-piece forging or 
e 4 f = %5°4% with the famous C-D reversible bushing, 
#,%,% a ofe%e? as you | pene Made to fit all makes and 
| eee | sizes of grinders. The most economical 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 
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Control Valves 


(Continued from page 14.) 
pended solids in the fluid. The flow-lift 
plot for this plug is a straight line on 
rectilinear coordinates, giving equal 
volume changes for equal stem 
changes, regardless of per cent of 
valve opening (Fig. 4). This type of 
characteristic is needed where pressure 
drop in the system is largely concen- 
trated in the control valve and most of 
the energy must be dissipated by it. 

As with the linear inner valve, the 
equal percentage disc may be either 
V-ported or solid (Fig. 5). The flow lift 
curve at constant pressure drop is a 
straight line on semi-logarithmic paper. 
A control valve with this characteristic 
will produce a constant rate of change 
in flow per unit change in lift at con- 
stant pressure drop (Fig. 4). This 
change is always an equal percentage 
greater or smaller than the flow that 
existed at the moment preceding the 
increase or decrease in lift. 


In general, the equal percentage in- 

ner valve can be used to advantage: 

A. Where only a small percentage 
of the total system pressure drop 
is available across the valve. 

B. When a control valve is in series 
with pumps, heat exchangers and 
other resistances. Here pressure 
drop across the valve is likely to 
be low at high rate of flow but 
high at low flow. Even with vari- 
able flow and pressure drop, the 





equal percentage characteristic 
provides uniformly satisfactory 
control at any point of lift in 
excess of clearance leakage. 


C. When operating conditions can- 
not be determined and it is neces- 
sary to install a line-size valve. 
It is rather difficult to oversize a 
valve with an equal percentage 
characteristic, which basically has 
the following capacities: 

Valve Lift 
Per Cent Total Flow 
at Constant 
Differential Pressure 


25% 7— 8% 
50% 12.5— 15% 
75% 37— 40% 
100% 100% 


It is evident that the greatest per- 
centage of flow is passed during the 
last portion of the lift. Note that at 50 
per cent opening the equal percentage 
inner valve gives about 13—15 per cent 
capacity. The linear type on the other 
hand gives about 50 per cent capacity 
of 50 per cent lift. 

Even the most carefully designed 
diaphragm motor valve will not func- 
tion at its best if improperly sized. 
Oversize valves wear out rapidly. A 
valve which is working too close to its 
seat tends to wire draw across the seat- 
ing surface, resulting in early unserv- 
iceability. Valves should be selected 
from any manufacturer’s capacity 
tables or charts; these tables and charts 
exist in several different forms. 





FIGURE 5 





Argentina Is Curbing 


Meat Exports to Britain 


Argentina has reportedly ordered 
curtailment of canned meat exports to 
Britain as a result of the Korean war. 
According to packinghouse officials, the 
government has instructed exporters to 
limit meat shipments to the British 
Isles to 40,000,000 Ibs. for the next 12 
months, due to the possibility that the 
United States will require large quanti- 
ties of beef for its troops abroad. Dur- 
ing World War II Argentina supplied 
large quantities of meat for K rations. 
No price agreement has been made. 











M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional. All machines can be 


furnished with structural steel bases. 


complete information. 


MITTS & MERRILL 


South Water * SAGINAW 





MICHIGAN 


STEAM BAKED 











For Over 25 Years 
SHIPMENTS ANYWHERE 


LUSE-STEVENSON Co. 


873 BLACKHAWK STREET ® CHICAGO 10, ILLINOIS 





Write for 
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Sy, til the horse is stolen! 


DON’T WAIT until your customers suffer losses due to rancidity 
and off-flavor. Don't wait until they go elsewhere for their fats. 
Put protection in your lard now with TENOX Il. 








FOR A FEW CENTS per hundred pounds, the storage life of lard 
can be increased up to 14 times, the shelf life of products made 
with lard by as much as 5 times. 


DON’T WAIT for complaints. Write TENNESSEE EASTMAN 
CORPORATION. (Subsidiary of Eastman Kodak Company), 
KINGSPORT, TENNESSEE for information and samples of this 
most effective antioxidant. 


Insure with TENOX Il, it's a good policy. 
Eastman 
Antioxidant 


nox - for Lard 


SALES REPRESENTATIVES: « New York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; Chicago— 
360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Francisco—333 
Montgomery St.; Los Angeles—4800 District Blvd.; Portland—520 S. W. Sixth Ave.; Seattle— 
1020 Fourth Ave., So. DISTRIBUTED IN CANADA BY: P. N. Soden & Company, Ltd., 2143 St. 
Patrick St., Montreal, Quebec. 
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Meat Output Slumps 16% in July 4 
Week; Slaughter Only 661,000 Hogs 


EAT production under federal in- 

spection during the holiday week 
ended July 8 totaled 232,000,000 lbs., 
the U. S. Department of Agriculture 
estimated this week. Reductions in 
slaughter from the previous week were 
registered in all classes. Compared with 
a year earlier only sheep and lambs 


Calf slaughter totaled 90,000 head, 
compared with 112,000 for the preced- 
ing week and 102,000 in the period 
last year. Output of inspected veal in 
the three weeks under comparison was 
10,700,000, 13,900,000 and 12,100,000 
lbs., respectively. 

Hog slaughter of 661,000 head was 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION’ 


Week ended July 8, 1950, with pperteioens 





average weights of the preceding week. 





eek ‘or! Lamb and Total 

Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number umber. Prod. Number Prod. Prod. 

1,000 mil. lb. 1,000 mil. 1b. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 

Sle B, BOOB. 00.00 60% 212 112.6 »”0 10.7 661 99.8 207 8.7 231.8 

July 1, 1950........ 240 127.4 112 13.9 842 125. 238 10.0 276.8 

July 9 1949. 225 119.7 102 12.1 677 106.5 204 8.5 246.8 

AVERAGE WEIGHTS (LB.) LARD PROD. 

LARD PROD. 

Week Pow & Per Total 
Ended Cattle Calves Hogs lam 100 mil. 
Live ,_ -_ Live Live d Live Dressed Ibs. Ibs. 

July 1, 1950....... 966 531 214 119 270 151 89 42 14.5 25.9 

June 24, 1950...... 966 531 223 124 266 149 90 42 14.2 31.7 

ca 9, WO... 260. 968 532 211 119 284 157 88 42 15.2 29.2 


41950 production is based on the estimated number slaughtered for the current week and 








showed an increase. Total production 
was down 16 per cent from the 277,- 
000-000 lbs. estimated for the preceding 
week and 6 per cent below the 247,000,- 
000 Ib. production recorded for the 
corresponding week last year. 

Cattle slaughter of 212,000 head was 
12 per cent below 240,000 reported for 
the preceding week and 6 per cent be- 
low the 225,000 kill of the same week 
last year. Beef production was esti- 
mated at 113,000,000 lbs., compared 
with 127,000,000 for the preceding week 
and 12,000,000 in the week last year. 


21 per cent below 842,000 reported for 
the preceding week and 2 per cent 
below the 677,000 kill of the same week 
in 1949. Production of pork was esti- 
mated at 100,000,00 lbs., compared with 
126,000,000 for the preceding week and 
106,000,000 in the same week last year. 
Lard production of 25,900,000 lbs. com- 
pared with 31,700,000 estimated for the 
preceding week and 29,200,000 recorded 
for the week last year. 

Sheep and lamb slaughter was 207,- 
000 head, compared with 238,000 head 
reported for the preceding week and 








PRICES AGAIN AT MUCH HIGHER LEVELS; MINUS RESULTS IMPROVE 


(Chicago costs and credits, first three days of week.) 


For the second week, hogs and pork 
products were sold at sharply higher 
prices than a week earlier, and a new 
20-month hog top was set on Tuesday. 
Contrary to last week, pork values 
showed the largest increase and mar- 
gins were somewhat improved. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 








——180-220 Ibs. ——220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
Pet. Price per perewt. Pet. Price per perewt Pct. Price per per cwt 
fi 


live r ewt. 


45 
+4 


pe n. 
wt. Ib. alive yield 


per ewt. fin. live per ewt, n. 
Ib. alive yield wt. Ib. alive yield 











Skinned hams .....12.5 53.2 $6.65 $ 9.63 12.5 53,2 $6.65 § 9.42 12.9 52.9 $ 6. = $ 9.57 
DE: aexssccvess es Bae 2.07 2.99 5.4 35.6 1.92 2.74 5.3 33.9 1.8 2.51 
Boston butts ...... 4.2 46.3 1.94 2'82 4.1 45.8 1.88 2.66 4.1 40.8 F 67 2.33 
Loins one. iim) ..10.1 61.4 6.20 8.96 9.8 57.0 5.59 7.92 9.7 42.7 4.13 5.72 
Bellies, 8. --11.0 33.7 3.71 5.36 9.5 33.5 3.18 4.52 3.9 28.8 1.12 1.58 
Bellies, D. a. costes be ost eee a 2.1 22.1 .46 66 8.5 22.1 1.87 2.65 
Fat backs Saseseoss co eee ese oa0 3.2 9.7 31 44 4.5 10.8 48 .69 
Plates and jowls .. 2. 9 14.3 40 60 3.0 14.3 43 60 3.4 14.3 48 .69 
See Et cnksecss me 2.2 10.6 .23 34 2.2 10.6 23 32 2.2 10.6 23 .B4 
P.S. lard, rend, wt. * 7 115 1.57 2.29 12.2) 11.5, 1.40 2.00 10.1 11.5 1.16 1.68 
Gpareribe§ ......... 1.6 39.3 .68 80 1.6 28.3 46 65 1.6 18.8 30 42 
Regular trimmings.. 3.2 22.2 71 1.04 2.9 22.2 65 93 2.8 22.2 62 92 
Feet, tails, ete. .. 2.0 10.5 21 31 2.0 10.5 21 -29 2.0 10.5 .20 -29 
Offal & misel, .... ae ris) 1.09 ox éve 75 1.06 7 cus 75 1.06 
Total yield & value.69. eo. .. $25.07 $36.33 70.5 ... $24.12 $34.21 71.0 $21.62 $30.45 

Per Per Per 

ewt. ewt. cwt. 

alive alive alive 
ED vc cieee’ ucdscece $24.5 Per cwt. $24.50 Per cwt. $22.92 Per ewt. 
Condemnation lows .......... 12 fin. 12 fin. 12 fin. 
Handling and overhead...... __ 95 yield 83 yield __.7% Yield 
TOTAL COST PER CWT... .$25.65 $37.17 $25.45 $36.10 $24.79 $34.92 
SOCAL VALUB.......c00s.. 25.07 36.33 24.12 34.21 21.62 30.45 

Cutting margin ........... —$.58 —$ .84 —$ 1.33 —$ 1.89 —$ 3.17 —$ 4.47 
Margin last week.......... — .92 — 1.33 — 1.67 — 2.35 . ef B5ge. — 4.95 
-¢ ita: Am Hey 
. ’ 
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204,000 in the same week last year. 
Production of lamb and mutton in the 
three weeks under comparison amounted 
to 8,700,000, 10,000,000 and 8,500,000 
lbs., respectively. 





Meat Output This Summer 
About Same as Last—USDA 


Meat production this summer is ex- 
pected to about equal that of last 
summer, with about as many barrows 
and gilts as a year earlier, and a few 
more sows, according to a review of 
the livestock and meat situation by the 
U. S. Department of Agriculture. Mar- 
ketings of cattle from feedlots may not 
be as large this summer as last, pre- 
venting beef supplies from equalling 
last year until late in the season. More 
cattle were on feed this winter and 
spring than last, but they were sched- 
uled for later marketing. 

Meat production during the last two 
and a half years has about kept pace 
with the population growth. Hence 
there has been little change in annual 
consumption per person. In the first 
quarter, consumption was about equal 
to that a year earlier, and second and 
third quarter consumption per person 
may also total about the same as in 
1949. In the fourth quarter, there may 
be more beef and more pork than a 
year earlier, and total meat consump- 
tion per person may be larger. 

Additional beef late this year will 
come from slaughter of grain-fed cat- 
tle, numbers of which may not decline 
as much as they did in late 1949. The 
extra quantity of pork will result from 
the larger 1950 spring pig crop. In the 
last two years, much of the increase 
in numbers of pigs was offset by a re- 
duction in slaughter weights of hogs. 
Weights next fall and winter may be 
about as heavy as this past year. Thus 
the increase in pigs saved will probably 
be reflected in an equivalent increase 
in total pork production, and a small 
increase in production per person. 





CHICAGO PROV. SHIPMENTS 

Chicago provision shipments by rail 
for the week ended July 8 were as 
follows: 


Week Previous Cor. wk. 
July 8 week 1949 
Cured meats, 
ar 16,458,000 20,857,000 13,990,000 
Fresh meats, 
Pee 27,216,000 33,069,000 36,057,000 
Lard, pounds ... 3,395,000 3,814,000 7,144,000 





ANIMAL FOODS PRODUCTION 

Animal foods canned under federal 
inspection and certification during May, 
1950, totaled 37,359,182 lbs., according 
to the U. S. Department of Agriculture. 
This production compares with 33,485,- 
709 lbs. during April 1950, and 22,125,- 
040 lbs. in May, 1949. 





BRITAIN BACON RATION 
The British Minister of Food has 
announced that the bacon ration, wnicn 
was reduced to 4 oz. a week from 5 oz. 
on April 23, 1950, was restored to 5 oz. 
on June 18, 1950. 
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Cold Storage Stocks of Most Meats 
Items Declined During June—USDA 


HE decline in storage stocks of 
practically all meat items which 
started in February was continued dur- 
ing June, according to the report by the 
U. S. Department of Agriculture. The 


erage stocks for the five-year period. 

Lamb and mutton stocks were larger 
than both a month and year earlier, but 
3,385,000 below the average. Veal 
stocks, however, were larger on July 














U. S. COLD STORAGE STOCKS ON JULY 1 


July 1’, "50 July 1, "49 June 1, "50 av. 1945-49 
pounds pounds pounds pounds 

Ag... BRR SS ee eee es el 65,135,000 63,115,000 111,723,000 
Beef, in cure, cured & smoked.......... 7,885,000 9,102,000 9,287,000 7,240,000 

MN UE. 2oc06eacneeesedetesenese . 61,485,000 74,237 ,000 72,402,000 118,963,000 
CRE. kp Dekwis ccuebebaneee 248 845,000 204,113,000 279. 942,000 194,468,000 
Pork, dry salt in cure & cured.. 51,335,000 49,557,000 “45 5,237,000 57,348,000 
Pork, all other, in cure, cured & smoke a. 166,112,000 165,920,000 174,015,000 150,254,000 

WED UE ce'ccaveccseetwecnccosee . .466,292,000 419,590,000 499,194,000 402,070,000 
Lamb and mutton ... 7.136,000 6,761,000 7.099000 10,521,000 
IGE cbse ccrscceccsrecsisecscoceseace eoccce Uemaee 6,911,000 6,442,000 6, 122, 000 
All edible offal, frozen and cured?..... 44,788,000 55,322, 000 46,631,000 47,555,000 
Canned meats and meat products....... 34,137,000 : 36,716,000 26 969,000 
Sausage room products .......... ... 11,685,000 12,384,000 17 261,000 
BME acct cc desdesseus cdSasaisecervens . .132,553,000 01,224, 12¢ ,000 109,263,000 
RenG@ered pork 0 2. ci ccccssccccccnccs 2,155,000 2,666,000 rf ‘936. 000 2,996,000 

NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Trimmings formerly included with offal now ince luded with ap- 
proprite type of meat. ®Not inc luded in above figures are the following government-held stocks 


in cold storage outside of processors’ hands as of July 1: Lard and rendered pock fat, 92,000 Ibs. 


July 1, 5-yr. 











only two items showing an increase in 
holdings were veal and lamb and mut- 
ton. 

Total beef holdings were 10,917,000 
lbs. smaller than a month earlier, 12,- 
752,000 lbs. below year-earlier stocks 
and 57,478,000 lbs. below the five-year 
average holdings for the month. 

Pork holdings were 32,902,000 Ibs. 
under June 1 stocks but were larger 
than a year earlier and the July 1 av- 


1, 1950, than on any of the other three 
comparable dates. Stocks of edible offal, 
canned meats and sausage products 
were all under month- and year-earlier 
holdings. 

The 132,553,000 Ibs. of lard held on 
July 1 was considerably larger than the 
amount reported in storage for the 
three earlier periods, while rendered 
pork fat stocks were smaller than a 
year earlier and the five-year average. 





Tests Developed on 
Food Poisoning Cause 


The American Meat Institute Foun- 
dation has been studying the problem 
of food poisoning and recently issued 
a partial report of its studies. The re- 
port, entitled “A Comparative Study 
of Known Food-Poisoning Staphylo- 
cocci and Related Varieties,” will be 
supplied on request. 

A second paper on the subject is be- 
ing prepared which will include data 
on monkey feeding tests. The informa- 
tion in these two papers will be of in- 
terest and practical value to all food 
industries and to medical and public 
health authorities. 






Sales and Service 
Representation 
Everywhere 


250 Sheepherders Will Be 
Imported Into U. S. 


A Senate bill, sponsored by Senator 
Pat McCarran, has been signed by the 
President granting permission for im- 
porting 250 skilled sheepherders into 
the United States, under special quota 
immigration visas. 





2,780-LB. STEER MARKETED 


The largest steer marketed at Kan- 
sas City, Kan., in recent years, a 2,780- 
Ib. Holstein, was finally sold after 
seven weeks in the yards for $22 per 
ewt. to Swift & Company. The steer 
grossed $611.60. 





WRITE : 


A size and type to answer every requirement...over 40 models 
Ye hp to 75 hp — Air and Water Comer 


From carcass cooling to truck 
units Brunner advantages are 
many in application 
performance efficiency and 4 
erating economy. You can 
pend upon Brunner always. 


instructive literature on request. 


1950 Corn Crop Slightly 
Lower than Last Year's 


The official crop report as of July 1 
showed that farmers did not comply 
with USDA recommendations to reduce 
their corn acreage 19 per cent this 
year. The actual reduction was 4.2 
per cent from 1949, which was almost 
wiped out by increases in soybean 
plantings. The 1950 corn crop was re- 
ported at 3,175,000,000 bu. An esti- 
mated 83,091,000 acres of corn were 
planted compared with 86,735,000 har- 
vested in 1949. Soybean plantings of 
14,542,000 acres were at an all-time 
high. Among other major grains, mod- 
erate gains were reported for wheat, 
there was a slight up-swing in rye 
prospects and a small decline was in- 
dicated in the barley crop. 

The corn crop, while down more than 
200,000,000 bu. from 1949, is large 
enough so that near record feed sup- 
plies per animal will be on hand for 
next year. Stocks of 1949 crop grain 
on farms July 1 were down across the 
board compared with a year earlier. In 
general, the July 1 crop report carried 
a more optimistic tone than the one for 
June 1. 





Mexican Union Seeks 
to Ship Meat to U. S. 


The Chihuahua Regional Cattlemen’s 
Union, which controls the five meat 
packinghouses in that Mexican state, 
has urged President Miguel Aleman to 
use his influence to arrange for the 
U. S. government to buy products from 
the Mexican plants. The union pointed 
out that the plants face closure because 
of the lack of their most profitable 
market—export. 


MAY MARGARINE TAX 


Taxes paid on oleomargarine during 
May, 1950, with comparison, were re- 
ported as follows: 

Excise tax (including 1950 1949 
special taxes) $1,648,888.24 $1,137,836.24 
The quantities of product on which 

taxes were paid in the two months 

were: 

Coiored, Ibs ‘ 15,393,673 9,900,800 

Uncolored, Ibs 28'593,716 46.421,800 





esign, 


BASLE Ane HHEACTURING CO., Utica 1, N. Y., U.S.A. 
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"ARKELENE" and "ARKELENE-K" 
LIVER BAGS 


These two newly designed liver bags are 
the result of continuous experimentation 
and development and are the newest, 
most scientific approach to more effec- 
tual product protection. 


Whether "Arkelene" plastic film bags or 

"Arkelene-K" laminated crinkled Kraft 
er bags are specified, these new bags 

oi tandhs impress your customers. 


Clean, convenient and economical—spe- 
cially designed for drained and hot livers 
—these bags will not adhere to the prod- 
uct and are ideal for preserving the taste 
and quality of meat during shipping and 
storage. Prevent absorption of foreign 
odors or flavors and mold growth. Safe- 
guard against product contamination or 
disintegration. 


Write, without obligation, for further in- 
formation relative to your specific re- 
quirements. 


ARKELL SAFETY BAG COMPANY 
10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 


July 12, 1950 
Native steers— per Ib. 
Choice, P 50% 
Good, 500/700 . 47n 
Good, 700/ -47% @48 
Commercial, 47n 


Utility, 39 
Commercial = 500/800 40% @41 
Can. + Cut. cows, north., 





a s.secthawtonee ae 3914 
waegen bulls, 600/up .. 43% 
STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.c.1. prices) 

Choice: 
Hinds & ribs ......... sees 
Hindquarters ..........57 @b59 
DD teen 0046006000000 57 
Loins, trimmed ....... 85 87 
Loins & ribs (sets)....79 81 
VotequarterS ....ccccces 42 44 
BED wacccsscccenccees 44 48 
Chucks, square cut .44 47 

TTT TTT Tt 68 70 

J eer 42 44 
BED Sct civcesens cess 20 24 
ood : 
Hinds & ribs ......... 
Hindquarters ..........56 @59 
DL ciressisereeecoed 53 @57 
Loins, trimmed ........ @8s2 
Loins & ribs (sets) 74 @76 
Forequarters ........... 41 @43 
BEES dcccccccsévcscees 45% @46% 
Chucks, square cut 4 @ 
ME . Sicevbutéaweseeuen 62 65 
WUMEMOES cc sesccccccecce 42 44 
DD scevecccneersevses 20 

SD in ptapedtidcceeceateu @ 

Hind shanks ...........- 

Pe GEE cc vcdbosonees 28% @31 

Bull tenderloins, 5/up....1.05 wd 


Cow tenderloins, 5/up... + 11.05 


BEEF PRODUCTS 


(Lec.1. prices) 


Tongues, No. 1, 3/up, 

fresh or frozen ........ 28 @32 
Tongues, No. 2, 3/up, 

fresh or frozen ........ 21 @23 
RS  evabetnveseése vores 6%@ 7 
SEND Sone cccdasswcoeeces 29 
Livers, selected ..........58 @54n 
Livers, regular .......... 49 
SEO, GORMEEE. ccccdscsecs 14 
Tripe, cooked ............ 18 @18% 
I, elt iad, ah din wgcecele 10%@11% 
em, GURNEE ccccescseses 15% @16 
Lips, unscalded .......... 13% 
ee tte 8%@ 8% 
ee rrer 8%@ 8% 
BOY: \wisdaedssteeenenass 6%@ 


BEEF HAM SETS 
(Le.1. prices) 
Knuckles, 8 Ibs. up, 


BORO FD cc cccsevesccese 54 @56 
Insides, 12 Ibs. up ...... 591%, @61 
Outsides, 8 Ibs. up ...... 54 @56 


FANCY MEATS 


(Le.1. prices) 


Beef tongues, corned......36 @38% 

Veal breads, under 6 oz....77 @80 
FF} 7 eee 81 @84 
i eee ee 92 @94 

COM BORGES cccccescccces 22 @24 

DD SUED nc cecncyrcwsend 80 @83 

Ox tails, under % Ib....... 17 @19 
ke  peerners 18 @20 

WHOLESALE SMOKED 
MEATS 


(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
WERGRES  ccccccccnuceser 56% @60 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped . 5 
Hams, skinned, 16/18 Ibs. 
ERR err 53% @60 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..60 @63 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WEERPOR ncccsvccceses 44 @48 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 


WHS oc. cpancccasees 42 @4%4 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ...... 50 @55% 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.l. prices) 
Choice, 80/150 .......... 47 @49 
Choice,. under 200 Ibs.... eees 
Good, 80/150 ............ 45 @47 
Good, under 200 Ibs ..... ener 
Commercial, 80/150 ..... 43 @45 
Commercial, under 200 Ibs. $o-00 
Utility, all weights...... 40 @41 


CARCASS SPRING LAMBS 


(1.¢.1. prices) 
Choice, 40/50 ......-s46- 4 57 
Good, 40/50 ....-..sesse0. 56 
Commercial, all weights. ‘S 54 


CARCASS MUTTON 


(Le.L. prices) 





Good, 70/dewn ......+...- p 28 
Commercial, 70/down ....2 26 
Utility, 70/down ........ 22 )24 


FRESH PORK AND 
PORK PRODUCTS 
(Le.1. prices) 


Hams, skinned, 10/16 lbs.54%2@55% 
Pork loins, regular, 














under 12 lbs. ....... .62% @63 
Pork loins, -60 @él 
Shoulders, in, 

under 16 Ibs. 40% @41 
Picnics, 4/6 Ibs. 38% 
Picnics, 6/8 lbs. .. 37% 
Boston butts, 4/8 lbs. . 4814 @49 
Boneless butts, c. t 52% @53 
Tenderloins . 76 em 
Neck bones 15% @16 
Livers ...... . 26% @27 
Kidneys ....... 11¥%™@l2 
— 10 Ib. pails 18% @19% 
ED ccesheceernatecess y s 
Suents, lean in 8 
BOGE, BS ccccouccccceese 7% 

SAUSAGE MATERIALS— 

FRESH 
(Le.1. prices) 
USE. GUO. BOR. cc cscccoess 24% @25 


Pork trim., guar. 50% lean.2544@26 
Pork trim., spec. 

et Pe cneccasone ned 43 @43% 
Pork trim., ex. 95% leans, 49 249% 
Pork cheek meat, trmd. 37 
Pork tongues ......... ee 
Bull meat, boneless.......5 4 
Bon'ls cow meat, f.c., 
Cow chucks, Semele, 
Beef trimmings, 85-90%.. 
Beef head meat ..........% 
Beef cheek meat, trmd....i 
Shank meat .....ccccceses 51 
Veal trimmings, bon’'ls....49144@50 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic. rounds, a 





1% in., 180 pack...... 45 @55 
Domestic’ roan 8, yo 1% 
im., 160 PREK....cccee 75 @s85 


Export sounds, wide, ~-.. 
1% in 


auet eae, narrow, 

1% in. under......... 90 1.10 
No. 1 weasands, 24 in. up10 14 
No. 1 weasands, 22 in. up 5 8 
No. 2 weasands......... ™% 
Middles, sewing, 1% @ 


is aha oie es on 1.00@1.20 
Midis, select, wide, 
2@2 a tvivaabansns 1.20@1.35 
Middies select, extra, 
24@2% in. .......0.. 1.60@1.70 
Middles, select, extra, 
ae Oe Ge Mas ccasccsss 2.30@2.60 
Beef bungs, export No. 1. .30 33 
Beef bungs, domestic......22 @24 
~~ * es bladders, 
piec 
121 is e wie, flat. 23 25 
10-12 in. wide, flat...... = 17 
8-10 in. wide, i> reset 7 
Pork casin 
Extra narrow, 29 mm. & 
Mle ctnensncdnssacedesss 3.35@3.45 
Narrow, mediums, 29@32 
CvnddnShbSuecedece 3.30@3.40 
Medium, 32@35 mm..... 2.30@2.50 
Be. medion: 35@38 mm 2. 65@1.90 
ide, mm 60@1.75 


= Ra ay a4 in. cut. 2 @32 


mt prime bungs, 
ae 1 

Small rime bungs...... 

Middles, per set, cap off. 45 @ 


DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs.. 


ADS 









Thuringer .. 

Farmer . 

Holsteiner . 

B. C. Salami. se @s 
B. C. Salami, new con. 48 
Genoa style salami, ch. 78 @85 
Pepperoni ........... . 71 
Mortadella, new condition. . 53 
Italian style hams 76 
Cappicola (cooked) 69 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.l. prices) 


(Le.l. prices) 





Whole for Saus. 
Pork sausage, hog casings.46 @47 ole for Saus, 
Pork sausage, bulk........ 35% : moses | pn soceee = = 
Frankfurters, sheep casings.50 @52 Mustard sd., te ph tetas 21 
Frankfurters, hog casings. . 45% ge ees ok Toreee 19 .* 
Bologna ....... eevee eee ees 41 @45% Marjoram, Chilean = 7 
| aoe oe —, casing. 4 44 Oregano 7 32 
mo! ver, hog bungs. 47 Oregano ............ 
is New Eng. lunch, speclalty 84 60 ——, F ngs ropes 17 20 
Minced luncheon spec., c 4 52 Marjoram Fr ge 61 67 
57 —— and blood......... 5 eK Sage RL ee 
SEE Snnddescouee 
+ Souse rr peccgte " an WO |  csvcsscese 1.35 1.45 
‘olish sausage, fresh...... 4 4 
Polish sausage, smoked....34 @43 CURING MATERIALS owt 
> Nitrite , cote. to 05-m. 4 m a 
P el, or f.o cage. 
)28 SPICES Saltpeter, n. ton, f.0.b. N. 
> (Basis Chgo., orig. bbis., bags, bales) a. refined gran aan asGhs “11.00 
mall crystals ............. v 
Whole Ground Medium crystals ............ 15.40 
Alispice, prime ... 29 33 Pure rfd., gran. nitrate of soda. 5.25 
Resifted ........ 31 35 Pure rfd. powdered nitrate of 
Chili powder ..... a 37 GEN bose cavsocesenssaces unquoted 
Chili pepper ..... ot 36@39 Salt, in min. car. of 60,000 Ibs. 
55% Cloves, Zanzibar .. 34 88 only, paper sacked f.0.b. Chgo. 
Ginger, Jam., unbl BA 69 Per ton 
m4 Ginger: African .. 51 56 Gocgetates posweueeseenecess $20.40 
2 @ SRD ccccsccce ee ee MD scccccececsvosccoces 
, Mace, fey. Banda Rock, bulk, 40 ton cars, 
41 East Indies .... _ 1.28 SN oadtlaneie hatktineat-s 11.40 
38% West Indies .... ss 1.15 Sugar— 
on a flour, fcy. we 4 st “=~ f.o.b. _ 
a BF BO. EB aceccccsess am ew | eee - 
53 West India Retmeg aa 52 — standard cane 
78 Paprika, Spanish. ee 48@64 BREED cccceccccceces 7.85 
16 Pepper, Cayenne a a 72 Feennea "standard beet © 
2 5 ear 7 
12 _ Red. No. 1...... os 62 Packers’ curing sugar, 250 Ib. 
19% Pepper, Packers. . 1.40 1.86 bags, f.o.b. Reserve, La., 
»8 Pepper, white .... 2.45 2.65 DEED sadenestneseesvecece 8.54 
8 Malabar ...... 1.40 1.48 Dextrose, per cwt. 
1% Black Lampong. 1.40 1.48 in paper bags, Chicago...... 6.74 








PACIFIC COAST WHOLESALE MEAT PRICES 


or Los Angeles San Francisco No. Portland 
~ July 11 July 11 July 11 ’ 
FRESH BEEF: (Carcass) 
43% STEER: het 


























49 Good: 
sta 500-600 Ibs, ............ $48.00@49.00 $48.00@50.00 $49.00@50.00 Affords Proper Protection 
20% 600-700 Ibs. ......... :"47.00@48.00 48.00@49.00 48.50@49.00 
55 Commercial . 
52% ieeane ib. cKthawondseube 46.00@47.00 47.00@49.00 48.00@49.00 of Perishables 
54 Jtility : 
49 400-600 Ibs. ............ 41.00@44.00 43.00@45.00 42.00@45.00 
35 cow: ' . . . . 
35 Commercial, all wts...... 39.00@41.00 39.00@44.00 39.00@42.00 UNITED'S B.B. helps maintain desired, uniform, low 
51 Cutter, all’ wts.......... 36.00@37.00 34.00@36.00 35.00@36.00 temperatures in close ranges, whether above or 
FRESH CALF (Skin-Off) (Skin-On) (Skin-Off) . 4 a 
Good: below the freezing point, an indispensable factor 
200 Ibs. down .......... 49.00@51.00 46.00@48.00 45.00@47.00 | in quctediien tented ania 
ommercial: ! 1 r ! e 
e- 200 Ibs. down .......... 44.00@46.00 42.00@45.00 41.00@42.00 P 9 poore 
SPRING LAMB (Carcass): . _ 
Choice: ‘pars Whether for new construction, modernization or re- 
55 Oy ween vaccess cca 49.00@50.00 49.00@ 51.00 46.00@47.00 tine 
“ 0-80 Wa 220 47.00 49.00 47.00@49.00 45.00@ 46.00 arrangement of cold storage Locker facilities, 
0 tee 49.00@50.00 47.00@50.00 46.00@47.00 j ish. i- 
ie (p08 Me Sooo tr cours to Sours BES UNITED does the or from start to finish Archi 
ommercial, all wts...... 46.00@49.00 45.00@ 43. 4. itvi 
85 Utility, all’ wts........... 40.00@45.00 38.00@45.00 40.00@41.00 tects, 0 ye ta on contractors in specifying 
1.10 MUTTON (EWE): UNITED'S B.B. Cork Insulation can be assured of 
14 EO i cas akev ncaa 22.00@ 24.00 21.00@22.00 . . 
: Commercial, 70 Ibs. dn... .......... 20.00@22.00 18.00@20.00 our cooperation in plan- 
%& & FRESH PORK CARCASSES: (Packer st : Sant 
: yle) (Shipper Style) (Shipper Style) 
1.20 80-120 Ibs. .. © iettow tes 36.00@88.00 —s_........+ ning and designing. 
SENMED TM. 5 0600 oes * 38.00@40.00 34.00@36.00 36.00@37.00 . 
1.35 FRESH PORK CUTS NO. 1 Illustration above shows in- 
1.70 8-10 WB. sees seeeeses 60.60@ 65.00 64.00@70.00 63.00@ 66.00 interior view of UNITED'S 
a Mh scshesnsaeeswee ’. 5.00 y .00 J . . . 
£60 12.46 ibe. PEPE chee 59-004 64.00 $0.00 $1.00 $1,00@62.00 corkboard installation in 
24 he \CORKBOARD plant of Freesall Food 
4-8 Ibs. ...... OP vere ay ee 40.00@ 43.00 8 occ ccsccvee ad o 
PORK CUTS NO, 1: Lockers, Inc., Maplewood, 
<4 Pp HAM. skinned: (Smoked) (Smoked) (Smoked) Mo. 
Dn cartiedecnneeet 59.00@63.00 62.00@64.00 57.00@61.00 
6 ee PRRAES 59.00@63.00 00@62.00 57.00@ 60.00 
BACON, “Dry Cure’ No, 1: 
8.45 MS ogin cnsncigtnce’ 46.00@52.00 50.00@54.00 52.00@54.00 
> eetepeee 44.00@50.00 48.00@50.00 48.00@52.00 
8.40 GE WE oscdsacdeccswe GENO (cecaceucees 48.00@52.00 
2.50 LARD, Refined: : 
1.90 SE seddeunpsunvavnns errr 15.50@16.00 
1.75 50 Ib. cartons & cans.... 16.50@17.75 16.00@17.00 si... ee sees 
32 ER pwentet 16.50@17.75 17.00@18.00 16.00@17.00 p 
17 
4 Wes KEARNY, NEW JERSEY 
—_—_ 
‘ a SAUSAGE- FRAN K’S BOXES Manufacturers and Erectors of Cork Insulation 
© 2-Piece, Corner Lock tg Stock Sizes SALES OFFICES AND WAREHOUSES 
9 @ Prompt Delivery @ Heavy ‘Super White" 
9 " Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
39 @Send for price list “J © Paraffined — Piain — tag or Without Holes Baltimore, Md. Cleveland, Ohio Y oh 
New York, N.Y. Rock Island, Ill 
poem, ow. rerttord, ome.” ew Orleans, La. St. Louie, Me 
8 Wotnr S. 7450 S$. Stony Island Ave elo, N.Y. ndienapolis, Ind. hag ee Nae 
4 , ; . : 
4 ales Company Chi 49, i. Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
3 ~ 
6 
39 
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vse GOldsmith’s 


DICED SWEET PICKLE 
in your Loaves and Specialties 


@ Give your Meat Loaves and Sausage 

Specialties greater taste and sales appeal 
by simply adding GOLDSMITH’s DICED 
SWEET PICKLES. This low-cost sales- 
getter actually enhances the appearance of 
your meat product and invites sales! 
Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles .. . 
Sweet and Sour Chunks . . . Diced Red and 
Green Peppers. 


Goldsmith 


PICKLE COMPANY 


4941 SOUTH RACINE AVENUE 
CHICAGO 9, ILLINOIS 


NEW YORK 
TRAMRAIL CO. INC. 


Offers 


OVERHEAD 


COMPLETE trackinc SYSTEMS 


Either Fabricated or Erected 
for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 























N FOR INFORMATION 
Y WRITE OR PHONE 


SNEW YORK TRAMRAIL CO., Inc. 


re) Melrose 5-1686 
345-349 Rider Avenue . New York 51, N. Y. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, JULY 13, 1950 


REGULAR HAMS 











Fresh or Frozen 8.P. 
8-10 51%n 
10-12 51%n 
12-14 51%n 
14-16 51%n 
BOILING HAMS 
Fresh or Frozen S.P. 
a. See. 5lign 
4. Mee 49 «On 49 «On 
SPE accesses 4406 4 on 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
eee 544n 
12-14 544,@54% 54i4n 
14-16 54% 544n 
n° xegie'ws 54 54 on 
2 51% @52 Blin 
461% 46440 
28) 42% n 
41%4@42 41%n 
re Ob 40 nf 
No. 2's ine. 39 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates... 16n 16 nm 
Clear plates.... 12n 12 nn 
Square jowls... 18n 17%n 


oe butts..... 17@ vithag 15% @1tn 
+) a eee * 15%@16 




















PICNICS 
Fresh or F.F.A. 8.P. 
4-6 .........-38% @38% 38440 
4- 8 range 37% ee 
a, eee 37n 
8-10 34 34n 
7 See 32%4n 
12-14 31 @32 3144n 
8-up, 
Me. «icctecemne Gee 
BELLIES 
Fresh or Frozen Cured 
35% n 
35%n 
3544n 
B4Alen 
31\4n 
29% n 
29 on 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
je nae ee 24% 24%n 
3a 24 23% @24\4n 
were 22%4n 
ENTE 20% 21 
eeiuonsren 19% 191%4n 
soewdues 17 17 
FAT BACKS 
Green or Frozen Cured 
10% 
10%, 
114% @12 
12% 
12% @13 
13 
13 
13% 





LARD FUTURE PRICES 


MONDAY JULY 10, 1950 

Open High Low Close 
July 2.20 : 12 30 
Sept. 12.40 2.67 
Oct. 12.50 
Noy. ( 
Dec. 2 
Jan. 12.7¢ 13. 00 

Sales: 13, 320,000 Ibs. 

Open interest at close Fri., July 7: 
July 124, Sept. 1,709, Oct. 528, Nov. 
284, Dec. 182, Jan. 2; at close Sat., 
July 8; July 124, Sept. 1,695, Oct. 
540, Nov. 290, Dec. 188 and Jan. 2 





A 4 
13.00b 


TUESDAY, JULY 11, rey 
July 12.47% 12.67% 12.474 12.67% 





Sept. 12.85 13.10a 
Oct. 12.95 4% 13.15 
Nov 12.75 13.05a 
Dec 12.20 13 3. 13.50a 
Jan 13.20 = 13. 60 13.20 13.60 


Sales: 19,880,000 Ibs. 

t at close Mon., July 
10; July 118, Sept. 1.681, Oct. 558, 
Nov. 279, Dec. 191 and Jan. 5 lots. 


hee ~ ye — 18, 1950 
12 











July 12.90a 
Sept. 13.20a 
Oct. 13.05 13.300 
Nov. 13.00 13.200 
Dec. 13.35 13.6 12 
Jan. 13.62 


Sales: 13,880,000 ‘Tbs. 

Open interest at close Tues., July 
11: July 23, Sept. 246, Oct. 82, Nov. 
72, Dec. 67 and Jan. 7 lots. 


THURSDAY, guns 13, 1950 
July 13.00 13.35 3.00 13.15 


Sept. 13.30 13.60 inah 
Oct. 13.42% 13.70 13.37% 
Nov. 13.47% 13.65 13.2 
Dec, 13.80-85 14.00 13.7 





Jan. 13.92% 13.92% 13.8 
Sales: 27,720,000 Ibs. 
Open inte rest at close Wed., July 

12: July 12 Sept. 1,641, Oct. 577, 

Nov. 279, Dec. 251, and Jan. 14 lots. 


ParDAY. JULY . ae? 





July 13.2 13 
Sept. 13.37% 13 37 lo 
Oct. 13.47% 13.50 
Nov. 13.50 13.50 
Dec. 13.90 13.95 
Jan. 13.90 13.90 





Sales: About 17,500,000 Ibs. 

Open interest at close Thurs., July 
13: July 45, Sept. 1,562, Oct. 591, 
Nov. 299, Dec. 278 and Jan. 15 lots. 


WEEK'S LARD PRICES 
P.S.Lard P.S.Lard Raw 
Tierces Loose Leaf 








July 8....12.20n 11.00n 10.50n 
July 10. .12.45 11.12%b 10.62%n 
July 11....1 11.50n 11.00n 
July 12....1 12.00 11.50n 
July 13...1 Sb 12.50 12.00n 
July 14 -13.00n 12.62% 12.12%n 


CORN-HOG RATIO 

The corn-hog ratio at Chi- 
cago for barrows and gilts 
during the week ended July 8 
was 14.9, which was an im- 
provement for hog producers 
over the 13.4 ratio for the 
week of July 1, but slightly 
less favorable than the 15.0 
ratio for the week ended 
July 9, 1949. No. 3 yellow 
corn was selling for $1.558 per 
bu. during the week ended 
July 8, compared with $1.53 
for the previous week and 
$1.386 for the week ended 
July 9, 1949. Barrows and 
gilts sold for $23.14, $20.49 
and $20.79 per cwt 


BARROW SHOW NEWS 

The educational and com- 
mercial displays at the Na- 
tional Barrow Show in Aus- 
tin, Minn., in September will 
be housed in a new building, 
show officials have announced. 
In addition, students from 
several agricultural colleges 
will conduct hog feeding and 
raising demonstrations in a 
large tent provided to handle 
the overflow exhibits. 


PACKERS’ WHOLESALE 
LARD PRICES 


Retined lard, tierces, f.o.b. 
Chgo hanbee errr $16.00 
Refined lard, 50-Ib. cartons, 
f.o.b. Chicago nwneeuk Dee 
Kettle rend., tierces, f.o.b 


. . —Rearraee aan 17.00 
Leaf, kettle re nd., tierces, 

f.o.b. Chgo. . ve 17.00 
Lard flakes . soeee Gee 


Neutral, tierces, f.o.b. 

Chicago ....... oa 17.25 
Standard Shortening...*N. & S. 20.00 
Hydrogenated Shortening 

N. 8. ave 


*Delivered. 
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NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L. prices) 
July 11, 1950 
per Ib. 


City 
Choice, 800 Ilbs./down....50% @52% 
Good, 800 Ibs./down..... 49 @50% 
Commercial, 800 Ibs. ee % @47% 
Canner & cutter.........3 3914 @ 45 
OE WE eves dsecces 44%,@45 
BEEF CUTS 
(Le.1. prices) 
Choice: 
Hinds & ribs...........59 @66 
Rounds, N. Y. flank off.55 @57 
Sy, MD canenvcadsend 63 @és 
, Pee nepee: 68 @66 
Short loins, untrimmed.75 @S82 
Chucks, non-kosher ....65 @T72 
Ribs, 30/40 Ibs. ....... 6 @ 
DEE anescentessecad 41 @4s 
SE udkeeensorrcennes 19 @20 
Good: 
Hinds & ribs .........57 @61 
Rounds, N.Y. flank off.54 @56 
Sh. ae eee 60 @é63 
FT sereey* 62 @65 
Short loins, untrimmed.70 @74 
Chucks, non-kosher ....47 @49 
Ribs, 30/40 lbs. ....... 62 @é5 
OE wsxets see taeda es 41 @i3 
OE chvdenedickénens 19 @20 
FRESH PORK CUTS 
(Le.l. prices) 
Western 
Hams, regular, 14/down. 53n 
Hams, skinned, 14/down. Hy 
Picnics, 4/8 Iibs......... 3S hy 


Bellies, sq. cut, 
8/12 Ibs. 


seedless, 
ee ceecessee s BO @ST 





Pork loins, 12/down....634%,@64 
Boston butts, 8 Ibs....48%@49 
Spareribs, 3/down 4: 





Pork trim, regular... te 
Pork trim, ex. lean, 95% .5 





Hams, regular, 14/down.57 @58 

Hams, skinned, 14/down.57 @59 

Shoulders, N.Y.,12/down.43 @45 

Pienics, 4/8 Ibs. ‘ ...40 @Aél 

Pork loins, 12/down....65 @67 

Boston butts, 4/8 Ibs....50 @53 

Spareribs, 3/down ...... 46 @4s 

Pork trim, regular......22 @25 

FANCY MEATS 
(Le.l. prices) 

Veal breads, under 6 oz........ 65 
wi Me Obeetecsentunsbbanes 80 
kh See ears 1.00 

I i 30 

Beef livers, selected............ 78 

Dt Si 6tscbecveoesetéanaen 55 

Oxtails, under % Ib............. 16 

Oxtails, over % Ib.............. 5 


DRESSED HOGS 


{Le.l. prices) 


‘Hogs, gd. & ch., hd. on, If. fat in 





100 to 136 Ibs. @37% 
137 to 158 Ibs. @37%, | 
154 to 171 Ibs.. @37%& 
172 to 188 lbs... @3i%& 
LAMBS 
(Lec.1. prices) 
Choice lambs ........... 57 @63 
SS rere, @62% | 
Lame, O68. & Go 2ovvcessd 644 @tE | 
Hindsaddles, gd. & ch. ..63 @69 | 
Loins, gd. & ch. ......-+6 70 @i5 
MUTTON 
(Le.L prices) | 
Western 
Good, under 70 Ibs........ 23 2 CS; 
Cémm., under 70 Ibs..... 20 23 
Utility, under 70 Ibs....... 18 @20 


VEAL—SKIN OFF 


Le.l. prices) 


Western 
Choice carcass .........+- 46 @4an | 
Good CArcasB ....6.6.665- 48 @i6 | 
Commercial carcass ......39 @42 | 
Wty 2. cccavecccecceseve wenke 

BUTCHERS’ FAT 
(Lc.1. prices) 

Bhew GAS ccccccecscvevcccccvcvcs N 
Mrenet Fat .ncccccrccccvccscvsece 1% 
ED NE cx ccmesccen 0é00euN KOS 1% 
Inedible suet ...cccsccccccsceces 1% 


LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during May, 
1950, bought at stockyards 
and direct were as follows: 





May Apr. May 
1950 1950 149 
Per- Per- Per- 
cent cent cent 
Cattle 
Stockyards ....74.5 75.0 77.0 
eS 25.0 23.0 
Calves 
Stockyards ....62. 56.9 56.3 
Other ....... . 43.1 43.7 
Hogs— 
Stockyards ....44.1 40.0 40.4 
GUNG ovccscs. Se 60.0 59.6 
Sheep and lambs 
Stockyards ....56.9 60.4 57.3 
Other ..ccccces 43.1 39.6 42.7 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, JULY 11, 1950 
All quotations in dollars per cwt. 


BEEF: 

STEER: 
Choice: 
350-500 Ibs... vr None 
500-600 Ibs... 
600-700 Ibs. 
700-800 Ibs 
Good 
350-500 Ibs.... 
500-600 Ibs....... 
600-700 Ibs... 
700-800 Ibs.... 
Commercial: 








° 49.00-5 50. 00 





350-600 Ibs.... .. 45.75-47.50 
oe Serer 45.75-47.50 
Utility: 

350-600 Ibs............ None 

cow: 

Commercial, all wts 410.00-42.77 
Utility, all wts 30.00-39.75 
Cutter, all wts......... None 
Canner, all wts .... None 


VEAL—SKIN OFF: 

Choice: 

80-110 Ibs.... 
110-150 Ibs..... 
Good: 

5O0- 80 Ibs....... .. None 

80-110 Ibs. 43.00-46.00 
110-150 Ibs . 43.00-46.00 
Commercial: 

50- 80 Ibs...... 

80-110 Ibs... 
110-150 Ibs... 

Utility: all wis. 


. 46.00-48.00 
. 46.00-48.00 


. None 

.. 39.00-41.00 
. 40.00-42.00 
. None 


CALF: 
All wts......+- couse Dn 


SPRING LAMB (All Weights); 
Choice 





GeOd woccccccccccces 
Commercial ...... ro O0- #2 2.00 
WORF oc cccscsccccccee None 
LAMB: 
Choice: 
30-40 Ibs.........-. None | 
40-45 Ibs..... oes . None 
45-50 Ibs......... ... None 
GO-GO BBS... cwcccccccces None 
Good: 
30-40 Vbs..........- .. None 


40-45 Ibs. None 





45-50 Ibs. None 
50-60 Ibs ciesiesces ae 
Commercial, all wts... None 
Utility, all wts....... None | 
MUTTON (EWE): 70 lbs. down 
Pres. eseee 28.00-26.00 
Commercial .. 20.00-23.00 
oo eer . 18.00-20.00 





FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 
8-10 Ibs...........6-- 63.00-64.00 | 
10-12 Ibs... 63.00-64.00 | 
12-16 Ibs.... 60.00-62.00 | 


BOGD TD. badcacecccses 46.00-49.00 
Butts, Boston Style: 

& © Bis caecociscvase 48.00-51.00 | 
Hams, Skinned, No. 1: | 


54.00-56.00 | 
46.00-48.00 | 


rrr 
Spareribs, 3 Ibs. down. 
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with “Mass Production” 
Cleaning of Meat Trolleys! 


You're looking at an Oakite set-up that can clean and 
de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 
brushing, this Oakite technique saves time, doesn’t 


harm trolleys. 


Rapid emulsifying detergency of Oakite Composi- 
tion No. 22 (first tank) thoroughly soaks off heavy 
fat and oil deposits. Following rinse, trolleys are 





ADVANTAGES: 
thoroughly removes 
grease, oll, rust 
eliminates danger of 
carcass contamination 
minimizes danger of 
trolley -breakage 
eliminates 
hand- scrubbing 
cuts cleaning time 
and costs 





then soaked in Oakite Compound 
No. 84M. This mildly acidic, 
non-toxic Oakite cleaner quickly 
removes rust and other corrosive 
products. 





Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 
your plant. It shows schematic 











goa! 


drawing; tells equipment re- 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 


- OAKITE PRODUCTS, INC., 25 Thames St., NEW YORK 6, N. Y. 


440 INDUSTRIAL exp, 


OAKITE 


TEAST MAtE FFG. Hb. Fae OPH 
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TALLOWS AND GREASES 


Thursday, July 13, 1950 











A heavy export interest currently 
dominates the market for tallows and 
greases and has created a separate 
market for materials that is distinct in 
price structure on the three top grades 
of tallow from the domestic market. 
Material which meets the specifications 
in color and titre for this market has 
been bringing premiums over the do- 
mestic market. Prime tallow has been 
the principal interest in this export 
business, and moved at 6%c, tank cars, 
f.a.s. seaboard early this week. 

The general price structure is firm to 
higher with offerings light; however do- 
mestic consumer demand is slow, with 
soapers inactive in the market, due in 
part to operations being curtailed for 
vacation periods in several plants. An- 
ticipation of better markets in the near 
future and a comfortable inventory po- 
sition by sellers is indicated as the rea- 
son for light offerings at this time. 

At midweek a definitely higher trend 
was indicated in the market with sales 
at sharply increased prices and bids for 
additional quantities at the same lev- 
els, which did not bring out material in 
most instances. There were indications 
Wednesday that the export business 
was cooling, and while the inquiry was 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 13, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $7.75@8.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
en y A *$9.50 


50% meat and bone scraps, bulk. .$115. ome ee 
Bom f meat scraps, lk 2.00 


bu 
Saeed tankage, with bone, 


115.00 
. 115.00 

140.00@150.00 
70.00@ 75.00 


Fertilizer Materials 


High grade tankage, ground 
Per unit ammonia................ $6.50n 
6.50 





Dry Rendered Tankage 


Per unit 
Protein 
Di cbckvemhageabnecsweesevernséded *$2.20@2.25 
Eapelier CUMS RTKKessebbnoehostenné * 2.20@2.25 
Gelatine and Glue Stocks 
Calf trimmings (limed)............. $1 ‘53? 2.0ee 
Hide trimmings (green, arg . sa 
Summer coil dried, per ton....... ‘* 70.00@ 7.00 
a“ ¥ am, skulls and knuckles, 23.600 
Pig. skin Necraps and trim, per ib... @6%n 
Animal Hair 
Winter coil dried, per ton........ g 105.00 
Summer coil dried, Se Glisccacces * 70.00@ 75.00 
Catt ~ ay witches, per pore. pccccsee 5 . 
r processed, gray, Ib........ 
Summer processed, gray, Ib........ 7™%@8n 


*Quoted delivered basis. 
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still active and material still moved in 
this direction, informed quarters felt 
that the requirements were rapidly be- 
ing satisfied. 

In the East, the official domestic 
market advanced %c late Tuesday eve- 
ning to 5%c for fancy tallow and 
5%c for choice white grease; however, 
the soapers were reported unable to ob- 
tain sufficient materials at these levels 
in view of the higher export prices. 
With a very strong market, another 
advance is expected momentarily. 

On the West Coast large soapers of- 
fered 5c for prime tallow and 4%c for 
special. Dealers and exporters were 
willing to pay 6%c for fancy and 6c 
for prime tallow and yellow grease was 
quoted nominal at 4%c, Los Angeles 
and San Francisco. Small soapers were 
reported bidding 5%c for special tal- 
low. 

TALLOWS: Thursday’s prices (de- 
livered carlots usual consuming points) 
were: Edible tallow, 6%@7c; fancy, 
6% @7c; choice 6% @6%c; prime, 6%4@ 
65c; special, 6c; No. 1, 5c; No. 3, 5e, 
and No. 2, 4%c. 

GREASES: Thursday’s prices were: 
choice white grease, 6@6%c; A-white, 
5%c; B-white, 5%c; yellow, 4% @5c; 
house, 4c; brown, 3%c, and brown (25 
acid), 3%c. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point J 
Blood, dried 16% per unit of ammonia...... 6.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
ae NOE, GE Dia ceniccscccccsecces 1.90 
Soda nitrate, per net ton, bulk, ex-vessel 


Atlantic and Gulf ports .....ccccccccccces 8.00 

BD FEO GR ccc cccccscccccssvccscecess 51.50 
Fertilizer tankage, ground, 10% ammonia, 

BOW DPA, WEEE ccccccccccvccccccceses nominal 


Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
ee Ses SE SE cccverecscccedccoees $57.50 
Bone meal, raw s%% aes 50% in bags, 


ey ee ee: ED 6cketensi0604s evneve 60.00 
Supsephearhate, ,bulk, rs o.b. Baltimore, 
Ss 2 peices -76 


Dry Rendered Tankage 
50% protein, unground, per unit of protein. ..$1.80 





EASTERN FERTILIZER MARKET 
New York, July 13, 1950 

Trading in all packinghouse by-prod- 
ucts picked up during the week and 
prices advanced for practically all ma- 
terials. 

Cracklings sold at $1.70, with $1.80 
asked, and blood sold at $6, f.o.b. New 
York. Producers asked $7 for wet 
rendered tankage. 





THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 








VEGETABLE OILS 


Wednesday, July 12, 1950 








The crude edible vegetable oil mar- 
kets displayed some firmness late last 
week. The price advances, however, 
were not enough to erase the losses 
made early in the week. On Monday 
prices remained steady with last week, 
but a strong undertone could be 
spotted. 

Corn oil, peanut oil, and coconut oil 
were steady with the prices quoted last 
Wednesday. Soybean oil prices reduced 
%c from that day. Cottonseed oil in- 
terest became aroused by the acreage 
report and prices advanced %c. The 
United States Department of Agricul- 
ture cotton acreage report showed a 
31 per cent reduction from 1949. The 
department also issued an order ex- 
tending controls on vegetable oils im- 
ports indefinitely. This was done to 
protect the producer price support pro- 
gram. 


COTTONSEED OIL: Prices in this 
market continued to advance this week. 
Sales late last week, at 135%c in the 
Valley and 13%c in Texas, were only 
the beginning of the advance. On Mon- 
day, Valley and Southeast oil sold at 
13%c, with Texas moving for 13%c. 
By midweek, sales were as high as 
14%4c in the Valley and Southeast and 
14c in Texas. 

New York exchange prices for cotton- 
seed oil during the first four days of the 
week were quoted as shown in the fol- 
lowing table: 


MONDAY, JULY 10, 1950 


PTE *15.95 17.20 16.30 *16.90 16.15 
Ps. \ astec 16.00 16.91 16.20 16.74 16.15 
BER. acces *15.70 16.75 15.75 16.50 15.65 
BR, cocsce 15.40 16.55 15.40 16.28 15.30 
rere Sear saa nee e adi 
Mar. .....+. *15.35 16.50 15.45 16.37 15.3% 
Ma .*15.32 16.50 16.45 16.37 15.32 


Total ‘sales: 874 contracts. 
TUESDAY, JULY 11, 1950 


Be cnces “16.80 17.20 16.99 °17.15 ~ 16.90 
Sept. cose Se 17.10 16.60 16.83 16.74 
Cle. cvces 16.75 16.83 16.30 16.48 16.50 
eh ease 16.65 16.66 16.20 16.33 16.28 
JaR, § nccee Te oses or anaes once 
oy cceee 16.75 16.75 16.33 16.42 16.37 


— 16.65 16.75 16.28 16.40 16.37 
‘Total sales: 676 contracts. 


WEDNESDAY, JULY 12, 1950 


ee 16.35 1643 16.15 *°16.40 16.42 
ee *16.87 17.00 16.77 17.15 17.15 
Sept. coco Se 16.89 16.51 16.87 16.83 
OSS. secce *16.20 16.50 16.25 *16.50 16.48 
as 16.20 16.44 16.05 16.44 16.33 
SOR. cecce rr ee noes mabie ase 
=r. oeese 16.35 16.43 16.15 °%16.40 16.42 
By cscs 16.36 16.40 16.20 *16.40 16.40 


‘Total sales: 360 contracts. 
THURSDAY, JULY 13, 1950 


Meee 17.15 «17.65 17.28 *°17.25 17.15 
Sept. .... 17.00 17.32 16.98 16.98 16.87 
OSG. seces *16.70 16.90 16.56 16.60 16.50 
BOB, ccccce 16.60 16.80 16.45 16.50 16.44 
SOR, cece i> on esee ots Tor gees 
Mar. .coce *16.64 16.80 16.65 °%16.52 16.40 
MAY cccce 16.70 16.76 16.52 °16.52 16.40 


‘Total sales: 594 contracts. 
*Bid. 


CORN OIL: Although this market 
showed only a little buying interest, 
sales were made at higher prices. The 
sales late last week were at 14c, but 
early this week sales were made at 
14%c. The market quieted after these 
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sales to be quoted at 14%c nominal 
on Wednesday. 


SOYBEAN OIL: After the large 


drop in price that took place early last 
week, the level slowly regained a firm 
position. Early sales were made at 11%c 
and 12c, with an asking price of 12%c 
following. Buyers, on the other hand, 
bid only to 12%c. On Wednesday, sales 
could be found at both the buyer and 
seller levels, depending on the loca- 
tion. 


PEANUT OIL: An extremely dull 


situation developed in this market over 
the weekend. A few scattered sales 
were noted late last week at 14c. Later 
both buyers and sellers quieted and a 
nominal market was described at 14c. 


COCONUT OIL: This market also 
showed very little action, due to the 
wide range between bids and offerings. 
Bids were registered at 13%c and of- 
ferings were at 14%c. A nominal 
figure of 14c became Wednesday’s quo- 
tation. 


Haiti Expected to Import 
More Lard and Cooking Oil 


Haiti is expected to depend more 
heavily in the future on imported cook- 
ing oils and lard than in the past, ac- 
cording to the American Embassy, 
Port-au-Prince. This year’s cotton crop 
is estimated to be the lowest in recent 
history, and since cottonseed oil and 
lard supply the bulk of the fats sold 
commercially for cooking purposes and 
table use, both lard and table oil im- 


ports can be expected to continue at 
current and even higher levels during 
the remainder of the year and in the 
near future if market prices do not in- 
crease to prohibitive levels. Local oil 
manufacturers are inquiring into the 
possibility of importing crude cotton- 
seed oil from the United States for re- 
fining in local oil mills. 

Imports of lard increased from 1,- 
050,000 Ibs. in 1947-48 to 3,994,000 Ibs. 
in 1948-49, while table oil imports in- 
creased from 138,000 to 1,480,000 lbs., 
and imports of lard substitutes in- 
creased from 22,000 to 88,000 lbs. 





FATS AND OILS SITUATION 
IMPROVED IN NETHERLANDS 


During 1949, Netherlands production 
of vegetable, animal and marine fats 
and oils (excluding butter), from both 
imported and domestic products to- 
taled 498,540,000 lbs., compared with 
350,780,000 Ibs. in 1948. Total imports 
of oil-bearing products were up 57 per 
cent from 1948, which is extremely im- 
portant for the Netherlands because 
it permits greater use of crushing facil- 
ities and provides by-products needed 
for cattle feed. Total 1949 imports of 
all oils totaled 212,480,000 Ibs., an in- 
crease of 85 per cent over 1948. The 
United States supplied about 80 per 
cent of the 113,320,000 Ibs. of soy- 
bean oil imported in 1949 and 70 per 
cent of the cottonseed oil, but only 12.5 
per cent of the total fat imports. 


To Begin Crude Soybean 
Oil Futures Trading 


Trading will be initiated on contracts 
calling for future delivery of crude 
soybean oil on Monday, July 17, at the 
Chicago Board of Trade. Contracts will 
be in units of 60,000 Ibs. each. Price 
fluctuations will be 1/100ths of a cent a 
pound with each 1 point fluctuation rep- 
resenting $6 a contract. 

For the present the trading will be 
confined to November 1950, March 1951 
and May 1951. Trading hours on crude 
soybean oil futures will be from 9:15 
a.m. to 1:45 p.m. daily, Monday through 
Friday, and from 9:15 to 10:45 a.m. 
Saturday. 





VEGETABLE OILS 


Wednesday, July 12, 1950 
Crude cottonseed oil, carlots, f.o.b. mills 





WHEE 040-0406 00 cd bes ccdeby 660 bceREOR URE 
OT Prt 
DOBBS wccccccvccccccccscsecss 
Corn oil, in tanks, f.o.b. mills 
Soybean oil, in tanks, f.o.b. mills Midwest igkpa 
Peanut oil, f.0.b. Southern Mills.......... 
Coconut oil, Pacific BMRB. cc cccccccseccces Yan 


Cottonseed foots 
Midwest and West Coast 


ND chiwds adGtbansdsuibusgndbivadiorede 1% 
OLEOMARGARINE 


Wednesday, July 12, 1950 
Prices f.o.b. Chicago 


White domestic vegetable.............6ccceeees 27 
White amines fat... .cccccccccvccccccsovevessees 27 
SD GD MO nn ncccccccsecseocncuasceneed 24 
Water GRECRGE PROEET oo occ scccccccscccsccvceces 23 





Read about interesting packer per- 
sonalities and the latest news in a quick 
trip Up and Down the Meat Trail. 








STAI 
ST 


E2WE.. 





A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WDE. . .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 


NLESS Save 


EEL 


. 12-14 Ibs. 








KETTLES WITH “GUTS”! 


Hamilton Kettles are built to A.S.M.E. 

Specifications ... designed for strength... 

constructed to give you year-in, year-out 

trouble-free service. Hamil- 

Vij ton’s double-motion mixing 

is speedy and thorough. 

Polished stainless stee) 

safeguards against product 

contamination ... assures 
long life. 





Mix-Cookers 


@ Send for your 
copy of the new 
Hamilton Cata 








* COPPER & BRASS WORKS, INC. 
log. 1105 LINCOLN AVE., HAMILTON 8, OHIO 

















Shamrocks keep frozen food safe for 20 hours or 
more. No expensive refrigerated trucks necessary— 
ust load Shamrocks on your regular delivery trucks. 

Jacket Kettles the Shamrock method is low-cost, flexible and safe. 


Also available, all metal dry ice storage 
boxes in sizes from 100+ to 3000+ 


Write for Complete Information 


E. G. JAMES CO. 


316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 


on Frozen Food 
Deliveries 
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Hide futures move upward with specu- 
lative buying interests in market. Trad- 
ing in hides limited and at 24,@3c 
above last sales. Exchange traders 
credited with most purchases. Heavy 
and light native steers 2/2c higher and 
branded steers 3c higher. 


CHICAGO 


PACKER HIDES: International and 
national developments were clearly re- 
sponsible for a very peculiar packer 
market this week. Late last week the 
futures market, with speculative inter- 
ests buying, recorded nominal advances, 
then on Monday of this week, with 188 
lots being traded the futures market 
advanced 110 to 132 points. This was 
followed by further gains on both Tues- 
day and Wednesday. 

The higher futures market stiffened 
packer ideas, but tanners generally 
were reluctant to go along to the full 
extent of the bullish ideas held by sel- 
lers, resulting in a partial stalemate in 
trading. The trading that was accom- 
plished was felt to be for exchange 
trader’s accounts, and was both limited 
in volume and scope, so the market pic- 
ture at the week’s close was not too 
clear. 

On Monday an outside packer set a 
higher cash market by selling approxi- 
mately car each of heavy native steers, 
butts, Colorado’s, bulls and light cows 
at the following prices: 25c, 23c, 22%4c, 
17%c and 27%, all Chicago basis and 
from a northern point. 

On both Tuesday and Wednesday the 
market was almost at a standstill with 
only one trade reported. This sale, 
made by the Association, was for car 
bulls at 17¢, Chicago. 

On Thursday a little further trading 
developed again at higher prices, and 
supposedly with at least part of the 
hides going to exchange traders. In 
this trading a total of 4,400 heavy 
native steers and 5,300 light native 
steers sold at 27c and 28c. Branded 
steers sold with 2,800 butts, and 2,700 
Colorados moving at 24%c and 24c, Chi- 





cago basis. Part of the branded steer 
sales were on an adjusted basis because 
of prior July saltings and Kosher’s. 

Bids in other classifications at a full 
cent increase were commonplace, but 
as of the close of trading Thursday, the 
trading in the cash market had been 
limited to the approximately 20,000 
hides mentioned previously; with the 
majority of both buyers and sellers on 
the sidelines. 

OUTSIDE SMALL PACKER: About 
the only thing definite in this market 
was that prices were higher. As to 
how much higher, there was a rather 
wide spread in opinion. Almost daily 
packers changed their asking prices as 
they watched the futures market rec- 
ord advances varying from 20 to 120 
points in every session. 

Notwithstanding this confusion, a 
relatively large volume of trade during 
the week was indicated. Prices were 
rather scattered and were higher al- 
most daily, but at the close of the week 
trades in 51@53-lb. average hides were 
reported at 25%c, 26c and 26'%c, se- 
lected basis. Couple cars 30@60’s sold 
at 26c. Car 68 average, 1’s and 2’s, na- 
tives and brands, sold 19c, f.o.b. the 
river. The lighter averages, such as 
41@42, sold at 27%c. Some 50@52-lb. 
hides sold at 25%%c. 

WEST COAST: At the close of last 
week a packer sale and an independent 
sale indicated that a little trade might 
develop in this area. As was the situa- 
tion in other hide markets, the “boom- 
ing” futures market gave sellers cause 
to stand aside and wait for the cash 
market to make a similar move. As a 
consequence, this market turned inac- 
tive again. 

In the packer trade a minimum of 
6,000 branded cows sold at 24%c, se- 
lected basis, f.o.b. Los Angeles, and 
24c, f.o.b. San Francisco and Portland. 
The independent sale was for just a 
small package of steers and cows at 
19%e and 23%c. Other offerings at 20c 
and 24¢c were made and then withdrawn 
in the early part of the week. 


totaled 3,415,000 lbs. 


CALFSKINS: Anticipated trading in 
this market failed to develop the past 
week, as the market became confused 
“price wise” because of the generally 
strong hide market. One sale involving 
about 3,200 Nashville kips was made 
and on the basis of this trade the en- 
tire kip market was estimated to be at 
least five cents higher. The sale was 
made at 57%c with the overweights 
priced at 52%. Late in the week an- 
other kip trade was completed, this one 
not being indicative of as much 
strength as the earlier sale. In this 
trade 8,500 river kips, with about 800 
overweights included, sold at 52'%c and 
Chicago basis. 

SHEEPSKINS: Trading in  shear- 
lings is narrowing down to No. 1’s al- 
most exclusively as the supply of 2’s, 
3’s and clips becomes more and more 
searce. In addition, trading in “gen- 
uines” continues to be light as most 
packers apparently would rather pull 
them than sell them. 

Unlike most other commodities which 
have advanced sharply in price, due to 
the foreign situation, No. 1 shearlings 
were just steady in sales reported this 
week. The market had a good strong 
undertone, however, and buyer anxiety 
indicated the possibility of higher 
prices. 

A few sales were reported, but the 
volume of these was the lightest it has 
been for several weeks. Aggregate sales 
probably amounted to about five or six 
cars with the No. 1’s generally at $3, 
but with a few topping at $3.10. Both 
2’s and 3’s were sufficiently scarce to 
narrow the prices to the top of last 
quoted ranges; $2.25@$2.30 and $1.80. 

Some “Interior” trading was con- 
cluded about midweek, but the details 
of this were not available at press time. 
Pickled skins were scarce, with a mini- 
mum of selling reported at $15. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 8, 1950, were 4,329,000 
Ibs.; previous week, 5,044,000 Ibs.; 
same week 1949, 5,357,000 Ibs.; 1950 to 
date, 157,838,000 lbs.; corresponding 
period a year earlier, 197,214,000 lbs. 

Shipments for the week ended July 8 
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The New | 
FRENCH. 
CURB PRESS | 


Will Give You 


MORE GREASE 

PURER GREASE 
LESS REWORKING 

GREATER CLEANLINESS 


| 
We invite your inquiries 


The French Oil Mill 
Machinery 


Company 


onio | PUEDE 


2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 














and other 
BY-PRODUCTS. 





Grind cracklings, 

tankage, bones, etc. 
to desired fiineness in one 
operation. Cut grinding 
costs, insure more uniform grind- 
ing, reduce power consumption 
and maintenance expense. Nine 
sizes—5 to 200 H.P.—capacities 
500 to 40,000 pounds per hour. 
Write for catalog No. 310. 


FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U.S.A. 
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30. JUNE INSPECTED SLAUGHTER 
“4 Livestock slaughtered under federal 
. inspection during June was reported by 
‘i. the U. S. Department of Agriculture as 
follows: i 
June June 
1950 1949 
cj, tg Ey | AME BONELESS BEEF BEEF CUTS 
CED scccocsvccesoessvcces 484,798 533 033 
BE udndcwcannds ; . 4,154,180 8,744,709 | 
1e GORD ccccscceccecsces 1,018,648 898,162 
0 —XEAR TO DATE— FOR CANNERS, SAUSAGE MAKERS, 
i a_ 1960 104 | HOTEL SUPPLIERS, CHAIN STORES, 
to MONOD secececesesecscancoe MM 9163 «© «3184-421 | 
ganas phamenge aon 27's03,463 25,130,045 | AND DRIED BEEF PROCESSORS 
sd Sheep ............0-..+00+ 5,072,532 5,563,979 : 
s. 
8 
HOG PRICES CONTINUE CLIMB Are you fully satisfied with your bone- 
“4 Record breaking prices were paid for " : : : 
ess beef situation? Are you gettin 
hogs on Monday, Wednesday and : : y - 3 3 0 ul @a 
Thursday of this week at Chicago, with consistent quality and handling at the 
the new high since October 29, 1948, of right price? Why not discuss your prob- | © Beef Clods 
$25.40 per cwt. being set on Thursday. ’ O Beef Trimmings 
Elsewhere in the country, hogs also lem fully with people who have made | 5, ponciess Butts 
sold at record or near-record prices. At a close study of this phase of the meat [| © Shank Meat 
the same time hog prices soared at Chi- | a > O Beef Tenderioins 
cago, new crop sisughter lambs de--| packing industry? Write us today about O K Baus 
clined to price levels equal to the low- | our cost-control system for supply- [0 Boneless Chucks 
; © ; | ° e Rn 4 eS. A. 
:, est paid so far this year. | ing your boneless beef needs in the “+ “ pose — 
c. | 
e .most economical manner. Check and and Knuckles 
; ST. LOUIS HOGS IN JUNE . OC Short Cat Boneless 
‘ Hog receipts, weights and range of return coupon. Strip Leino 
€ prices at the National Stock Yards, E. | GO nee 
- St. Louis, Ill., were reported by H. L. | v. Ss. Inspected meats onty © Bensicss Barbecue Round 
Sparks & Co. as follows: Ps 
= Ge be 
950 949 
rs received ons 7 225, Look for the Cost Control Sig 
Miftect price coca BS | Ochwartz O. on ail Borrels end Cort 
sowest ee '- wae ° . 20. 
heerage cot |... cue im 2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 
Average weight, Ibs eeweie 209 219 | 
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May Livestock Prices Up 
for All Species Except 
Lambs Compared With ‘49 


The average live weights of the 
1,075,000 cattle, 496,000 calves, 4,338,- 
000 hogs and 941,000 sheep and lambs 
slaughtered in federally inspected 
plants during the month of May, 1950, 
with comparative figures for May, 1949, 
were reported by the U. S. Department 
of Agriculture as shown in the fol- 
lowing table: 


Dt Sidicddthhvetecccscesesnnt 984.9 997.3 
POE thecivenvecscocscvecesees 979.3 1005.1 
DEE” 6eFetadenreccsrvsotncves 812.6 825.1 
ME SuSbné ¢eseessdtocusreeeete 1014.7 997.3 
a CA APAATHR EC CSCO 006 60N6s6 192.8 182.4 
DE. Gb dbeeeeewsanteerecncecesés 245.1 249.4 
Sheep and PD ctieensvececees 95.3 93.3 


*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. of livestock during the 
periods under comparison: 





—May— 

1950 1949 
PL pebicaaiarddsvccesesense ut $24. 50 22.48 
Steers* 24.11 
Heifers* 23.72 
Re” ccccscsves 18. 17.73 
SUE Sxtececovncviccsctccccosce SD 24.82 
DE Cbeees ct abeels 4-éocecnseane ' 18.41 
OE DED. co cccccccoceceoes 24.31 25.06 





*Also included with cattle. 


The dressing yields of the livestock 
slaughteréd (per 100 lbs. liveweight) 
are shown below: 


—May— 

1950 1949 

CMe cibidadacietdpecevence 55.5 56.1 
| eae 56.3 56.8 
el als aacacenee 76.0 76.1 
Sheep and lambs.. 4 47.5 
Lard per 100 Ibs... 14.7 14.7 
ER ree ee 36.0 36.8 





*Subtract 7.0 to obtain reported packer style 
average. | 

The average dressed weights of fed- 
erally inspected slaughter were re- 
ported as follows: 


—May— 
1950 1949 
GED Haswccceccdccccctccosccees 546.6 559.5 
Cc oo EE eee Te rT ee eT 108.5 103.6 
Rech Adeierevsconneseses oad 186.3 189.8 
Sheep POEs ©0010 460Gb 0a 6006 46.1 44.3 


International Announces 
Plans for 51st Exposition 


Beginning its second half century 
this year, the fifty-first International 
Live Stock Exposition, scheduled for 
November 25 through December 2 at 
the International Amphitheatre at the 
Chicago Stock Yards, promises to be 
the largest every held. Premium lists 
covering the $100,000 in prizes offered 
livestock exhibitors are now obtainable. 
Total prizes for all cattle classes will 
be $61,370, the most ever offered at 
the International. 

A class for Rambouillet wethers will 
be included in the sheep department for 
the first time this year; the Lincoln 
and Cotswold wether classes have been 
dropped. Another important change 
made in the sheep department is two 
weight classifications for carloads of 
range lambs in the sheep carlot classes 
in which units of competition are 50 
head each. The two classes will be for 
lambs 95 lbs. and under and the other 
for lambs 96 to 100 lbs. 

Steers will be shown on the basis of 
age rather than weight, in recognition of 
the importance of weight for age in the 
economical production of fat cattle. Dr. 
A. D. Weber, associate Dean of Agricul- 
ture at Kansas State college, Manhat- 
tan, will judge all of the steer classes 
in the 1950 International, which will 
be the third consecutive year he has 
served in this capacity. 

As announced earlier, weight for bar- 
rows, has been reduced from last 
year’s maximum of 300 lbs. to 280 lbs. 
The weight classes are 200 to 230 lbs., 
231 to 260 lbs. and 261 to 280 lbs. 

The Exposition will include the 
twenty-eighth annual International 
Grain and Hay Show. The International 
Horse Show, with 13 performances 
scheduled for the eight-day run of the 
Exposition, will highlight the Interna- 
tional entertainment features. Classes 
for Quarter horses shown at halter will 
be included for the first time, and three 
breeds of draft horses, Percherons, Bel- 
giums and Clydesdales, are listed. 





CINCINNATI, OHIO 
mg oe 


JONESBORO, ARK. 


LAFAYETTE, IND. convenient hook-uya 
LOUISVILLE, KY. + 


MONTGOMERY, ALA. 
- WASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA vi x 8 
SIOUX FALLS, $.D. 
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CHICAGO MARKET LAMB SHOW 


The grand champion lamb, an 80-lb. 
Southdown, of the eleventh annual Chi- 
cago Junior Market Lamb Show and 
Sale held recently at the Chicago Stock 
Yards was displayed by Dale Nelson 
of Grundy county, Ill. The champion 
was sold for a record price of $2 per 
lb. to the Sirloin Room, famous dining 
spot of the Stock Yard Inn. Nelson also 
had the top winning pen of three lambs. 

Professor P. A. Anlerson, sheep spe- 
cialist at the University of Minnesota, 
and L. C. Knollin, Swift & Company 
sheep buyer, Chicago, judged the lambs 
this year. A total of 20 exhibited 143 
lambs at the show. 

The top three winners out of each of 
the classes were sold at auction, and the 
44 head sold weighed an average of 81 
Ibs. and yielded an average price of 36c 
per lb. The sponsor, the Union Stock 
Yard and Transit Co. of Chicago, plans 
to have the show again next year. 





KINDS OF LIVESTOCK KILLED 

The classification of livestock slaugh- 
tered under federal inspection during 
May, with comparisons, was reported 
by the U. S. Department of Agriculture 
as follows: 


May Apr. May 
1950 1950 1949 
Per- Per- Per- 
cent cent cent 
Cattle— 
DD - 0é006000% 00000 een 60.8 63.3 
OD ¢6cbeucvesencen 8.6 9.9 9.0 
TD. susacnececsovess 28.8 26.0 23.5 
Cows and heifers...... 37.4 35.9 32.5 
Bulls and stags....... 3.9 3.3 4.2 
Canners and cutters*. . .10.7 8.8 8.0 
Hogs— 
BOWS wcccccccccsccses 14.7 10.6 14.3 
Barrows and gilts....84.0 88.8 85.2 
Stags and boars...... 1.3 6 5 
Sheep and lambs— 
Lambs and yrigs...... 86.3 92.1 87.4 
a eee 13.7 7.9 12.6 
‘Included in cattle classification. 





URUGUAY IMPORTS CATTLE 


As the result of a severe drought in 
the Grande do Sul area of Brazil, cattle 
are being moved across the border for 
sale to packers in Uruguay. 
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.-L. SPARKS & CO. 





® Hogs furnished single deck or train load. 
@ We ship hogs everywhere and sell stock pigs. 
@ All orders placed thru National Stock Yards, Ill. 


National Stock Yards, Ill. Phones: | Bk idee eae’ 


BUSHNELL, PEORIA, ILL, AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDER BUYERS 


UP ton 3-4016 








The National Provisioner—July 15, 1950 











pe- 
ta, 
ny 
ibs 
43 


lay 
M49 


BS 
87 


Vucw 


errcrer 


on 


in 
le 
or 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, July 
12, 1950, were reported by the Production & Marketing Admin- 
istration as follows: 

mos (Quotations posed 
hard hogs) St. L “Natl. "Yas. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 


9 90'140 Ibs bececes $ 80 28.50 638.0891 50 © eocsecoees Bocccecccce B.rccce ° 
140-160 Ibs....... 22.50-24 -00-23.50 21.75-23.50 23.00-24.00 .......... 
160-180 Ibs....... 23.75-25. 3 23.00-24.75 22.50-24.50 23.75-24.75 ........-. 
180-200 Ibs....... 25.00-25.50 24.50-25.00 24.00-25.00 25.00-25.50 25.00-25.25 
0-220 Ibs....... 25.00- 25. 50 24.50-25.00 24.50-25.00 25.00-25.50 25.00-25.25 
220-240 Ibs....... 25.00-25.50 24.25-25.00 24.50-25.00 25.00-25.50 25.00-25.25 
240-270 Ibs....... 24.25-25.25 23.50-24.50 23.50-24.75 23.75-25.00 21.75-25.25 
270-300 Ibs... 22.75-24.! 22.25-23.75 22.75-24.00 22.75-24.00 21.75-25.25 
300-330 Ibs....... 21. 25-22.75 21.75-22.50 22.50-23.00 21.00-23.00 .......... 
330-360 Ibs....... 20.75-21.75 21.00-22.00 21.50-22.75 21.00-23.00 .......... 
Medium: 
160-220 Ibs....... 22.00-25.00 22.00-24.00 23.00-24.50 22.00-24.75 .......... 
SOWS: 
Good and A hoice: 
270-300 Ibs....... 20.50-21.00 21.00-21.75 21.00-21.50 22.00-22 18.75-21.75 
300-330 Ibs beosesee 20.50-21.00 20.75-21.50 20.50-21.00 20. 50-22. 3 18.75-21.75 
330-360 Ibs 20.00-20.75 20.00-21.00 20. oo . 20.50-22.25 18.75-21.75 
360-400 Ibs....... 19.00-20.50 18.50-20.25 19.25- 19.00-21,00 18.75-21.75 
400-450 Ibs....... 18.50-20.00 17.75-18.75 18.50- 9. 73 17.75-19.50 16.50-19.00 
— _ ee 17.00-19.50 16.50-18.25 17.50-19.25 17.00-18.50 16.50-19.00 
edium: 
250-550 Ibs....... 16.00-20.50 16.00-20.50 16.50-20.00 16,00-22.00 


PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs....... BEADED BORDERS. ccastccses séccccesss § sevvescoss 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 






700- 900 Ibs....... 30.75-32.50 30.75-32.25 31.00-32.00 
900- 1100 Tb ccnces 31.00-33.00 31.00-32.50 31.50-32.50 
1100-1300 Ibs....... 31.00-33.00 31.25-32.50 31.50-32.50 
1300-1500 Ibs....... 31.00-33.00 30.50-32.25 31.00-32.50 


STEERS, Good: 
700- 900 Ibs...... 
900-1100 Ibs. . - f 

1100-1300 Ibs....... 2 29 '00-31.27 
1300-1500 Ibs....... 29.00-31.00 
STEERS, Medium: 


29.00-30.75 29.00-31.50 

1.00 20.00-31.50 
28.75-30.75 29.00-81.50 
28.75-30.50 29.00-31.50 








700-1100 Ibs. . 5.00-29.00 25.50-29.50 24.50-28.75 24.00-29.00 
1100-1300 Ibs... -29.00 25.50-29.50 24.50-28.75 24.00-29.00 
STEERS. Common: 

700-1100 Ibs 22.50-25.00 22.50-25.50 21.50-24.50 21.50-24.00 
HEIFERS, Choice: 

600- 800 Ibs....... 30.75-31.75 30.50-31.50 30.50-32.00 30.00-31.25 30.00-31.00 

800-1000 Ibs....... 30.75-31.75 30.75-32.00 31.25-32.25 30.00-31.25 30.00-31.50 
HEIFERS, Good: 

600- 800 Ibs....... 28.50-30.75 29.25-30.75 28.75-31.25 28.50-30.00 28.50-31.00 

800-1000 Ibs....... 28.50-30.75 29.25-30.75 28.75-31.25 28.50-30.00 28.50-31.00 
HEIF —, Medium: 

500- 900 1 24.25-28.50 24.25-29.25 24.00-28.75 24.00-28.50 23.50-28.50 
seme. “Common: 

500- 900 Ibs....... 22.00-24.25 22.00-24.25 21.50-24.00 21.50-24.00 21.00-23.50 


cows am Weights) : 


22.50-25.00 22.50-25.00 22.00-24.00 







Medium 21.25-22.50 20.50-22.50 20.00-22.00 
Common . - 18. D .75-21,.25 19.50-21.25 19.50-20.5 19.00-20.00 
Can & Cut .00-18. .25-19.75 15.50-19.50 16.00-19.50 16.50-19.00 
BULLS (Yris. 

Beef, good ...... 23 -24.75 23.00-25.00 24.00-25.00 
Sausage, good .. -24.75 25.00-25.50 24.50-26.00 
Sausage, medium. 22. -23.75 22.50-25.00 23.50-24.50 
Sausage, cut. & 

Sb  Sebetecua 20.75-22.75 21.00-24.00 19.25-22.25 20.00-22.50 20.00-23.50 
VEALERS, All Weights: 
Good & choice... 28.00-32.00 29.00-31.00 28.50-30.00 28.50-30.50 27.00-32.00 

Com. & Med..... 21.00-28.00 24.00-29.00 21.00-28.50 22.00-28.50 20.00-27.00 
Cull, 75 Ibs. up.. 16.00-21.00 19,00-24.00 17.00-21.00 18.00-22.00 17.00-20.00 
CALVES, (500 Ibs. down): 

Good & choice... 26.00-30.00 26.00-29.00 28.00-29.50 25.00-29.50 26.00-28.00 
Com. & med..... 19.50-26.00 21.00-26.00 21.06-28.00 20.00-25.00 19.00-26.00 
EE . Seccasvcces 15.50-19.50 17.00-21.00 17.00-21.00 18.00-20.00 17.00-19.00 

SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 

Good & choice*.. 27.50-28.5 27.00-28.00 25.75-26.50 27.00-28.50 27.00-28.00 
Med. & good*... 24. 00-27. Po 23.50-27.00 22.50-25.50 25.75-27.00 23.50-26.75 
Common ........ 20.00-23.50 19.00-23.00 19.00-22.25 24.25-25.75 «2.0.5.0. 
LAMBS (Shorn): 

Good & choice®.. ...ccceeee ceccdecees sesccceses 22.50-24.00 21.50-22.50 
SE GE NE ens ccccesecee cecsedeeds ~ eessesecne 21.25-22.50 19.50-21.25 
SE nenaces Secseeracce ceveecbane seeponesus 20.00-21.25 16.50-19.25 


EWES (Shorn): 
Good & choice*.. 5. 
5 


50-1 
Com. & Med..... 5.00- 


0.00 7.50-11.00 9.50-10.00 9.50-10.5 9.50-10.50 
8.00 7.00- 8.00 7.50- 9.50 7.00- 9.50 6.50- 9.25 








Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS « INDIANA 


Telephone: FR anklin 2927 


This Market is Under Government Supervision 




















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


ESSA f.\ 


ecmeoeii: 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 











Superior Packing Co. ! 


Chicago St. Paul 





DRESSED BEEF 
BONELESS MEATS and CUTS 


OFFAL - CASINGS 


Carlots Barrel Lots 














1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 
bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 











Cart Puiuies aNnp Company, INC. 
Packinghouse Brokers 


Specializing in Packinghouse Products in the Philadelphia Area 
o 
139 So. Third Street Philadelphia 6, Penna. 
Telephone: WA Inut 2-1289 © Teletype: PH10 











ORIGINAL PHILADELPHIA SCRAPPLE 
‘HAMS + BACON - LARD ~« DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Aves 
PHILADELPHIA 40, PENNA, - 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 


during the week ended July 


1 were reported to THE Na- 


TIONAL PROVISIONER by the Canadian Department of Agricul- 


ture as follows: 


GooD 








VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B? Gd. 
YARDS 1000 Ib, Choice Dressed Heavyweights 
OD - exnescccecapuee 4 $28.33 $31.60 $30:84 
ns op vin dan o9'd0% 28.65 27.15 32.80 32.45 
Winnipeg 5 27.00 30.00 
Seay aT 29.60 
Edmonton 27.40 
Pr. Albert 28.00 
Moose Jaw eeas 
Saskatoon 27.00 
PL  tcépoenepe cedure 24.66 ones 
ae . 28.00 


*Dominion government premiums not 


included. 











+ 


3089 River Road 
"Reg. U.S. Pat. Off 


Established 1900 





Ox: 
ELECTRIC COMPANY 


THE A 
Fly Chaser Fan 


Solves the fly pest prob- 
lem. When installed 
at entrances, shipping 
platforms and conveyor 
openings blows a volume 
of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


Biver Grove, til. 

















FLAKES. 


CINCINNATI 25, OHIO 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


@ Phone: Kirby 4000 





BLACK 


HAW K 


THE RATH PACKING CO., 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, July 8, 1950, as 
reported to THE NATIONAL PRO- 
VISIONER: 

CHICAGO 

Armour, 4,759 hogs; Swift, 200 

hogs; Wilson, 1,900 hogs; Agar, 4,080 
























hogs; Shippers, 11,557 hogs; Others, 
12,390 hogs. 
Total: 15,562 cattle; 1,309 calves; 
37,976 hogs; 1,926 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
| Armour .. 2,543 319 2,003 3,526 
Cudahy 1,480 330 1,23 1,891 
Swift -. 2,197 428 1, 4,676 
Wilson... 697 188 1, 1,163 
Central ... 867 eas eee 20 
Others . 2,795 75 2,302 S87 
Total ..10,579 1,340 8,052 12,143 
OMAHA 
Cattle & 
| Calves ‘ Sheep 
|} Armour ... 5,332 5S 1,735 
Cudahy 1,492 
Me 1,484 
Wilson “se 
Eagle 
Greater 

Omaha .. 149 
Hoffman .. 61 
Rothschild 261 
RRS 157 
Kingan ... 1,150 

| Merchants 22 
Midwest ‘ D4 
| Others ° 
Total ...16,634 24,603 4,711 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,114 1,179 4,180 3,199 
Swift .... 2,461 3,169 2,459 
Hunter .. 425 2,636 121 
Heil tint 1,816 
Krey ..... 
| Laclede 
Sieloff ° — 
Others ... 2,922 
Shippers 1,430 
Total .. 9,352 4,144 31,744 7,321 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 2,312 195 3,724 3 7 
Armour 247 223 «5,667 1,510 
Others 78 2 3,930 1,311 

Total .. 8,037 420 13,321 5,446 

Does not include 98 cattle, 2,718 
hogs and 1,271 sheep bought direct. 

SIOUX CITY 
Calves Hogs Sheep 
Armour 12 5,560 823 
| Cudahy 7 5,426 889 
| Swift 6 891 819 
Others. 2 208 . 
Shippers 5 11,224 518 
Total .16,649 32 23,101 3,049 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 709 365 1,249 1,078 
Guggenheim 92 _— P 
| Dunn- 

Ostertag 51 noe 2 
 ss%es 93 io 417 
Sunflower S tae 68 
Pioneer .. 21 
Excel .... 477 — - ; 
Others ... 210 Bice 232 105 

Total 1,661 365 1,968 1,183 

Does not include 1,008 cattle and 
2,659 hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
720 387 





Armour .. 932 125 
Wilson .. 993 256 748 526 
| Others ... 66 90s 656 
Total 1,991 381 2,124 913 
Does not include 137 cattle, 168 
calves, 0 hogs and 453 sheep 
bought direct. 
LOS ANGELES 
| Cattle Calves Hogs Sheep 
| Armour 172 6a 167 ote 
Cudahy... 143 275 
Dees cscs Se 36 212 
Wilson ... 52 ar . 
BOMB ace 308 51 
Atlas : 98 3 aa 
Clougherty 124 ote 140 
Coast .... 243 1 160 
Harman . 257 7 , 
Luer “ | 48 264 
Union .... 26 ons one 
United ‘ 198 38 100 
Others ... 2,386 656 201 
Total .. 4,270 833 1,419 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,164 55 2,273 3,809 
Swift .... 953 58 1,010 2,166 
Cudahy .. 910 14 1,879 357 
Wilson ... 713 aha eis oa 
Others . 2,615 159 2,638 1,962 
Total .. 6,355 286 7,800 8,294 
CINCINNATI 
Cattle Calves Hogs Sheep 
GO wcckes oes oa Ses 305 
Kahn's Sat és rT asa 
Lohrey ... ea cow 780 
Meyer .... sos eae ose 
Schlachter 218 116 ae: 30 
Others . 2,947 1,116 10,294 1,958 
Total .. 3,167 1,232 10,974 2,293 
Does not include 688 cattle bought 
direct. 


8ST. PAUL 
Cattle Calves Hogs 


Sheep 
. 8,072 


Armour 1,544 10,506 1,048 





Bartusch . 600 sna Sas 
Cudahy 503 eee 561 
Rifkin 7 ; ae 
Superior ess obs eee 
Swift 1,414 8,368 713 
Others 1,566 9,702 380 

Total 12,358 5,034 28,576 2,702 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour .. 601 724 1,005 3,236 
Swift 1,335 737 909 4,885 
Blue 
Bonnet . 167 1 334 
‘ity iene 188 1 57 
Rosenthal 282 108 
Total . 2,573 1,571 2,305 8,121 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
July 8 week 1949 
Cattle 109,188 131,743 : 
Hogs 194,063 248,856 
Sheep 58,102 79,449 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., July 13.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 
Hogs, good to choice 
160-180 Ib. 

180-240 Ib. 
240-300 Ib. wae 
300-360 Ib. eee co a 


$21.25@23.50 

23.25@ 24.25 
2: a2 ] 
254 23.00 













Sows 
270-360 Ib. 
400-550 Ib. 


0 
15.75@ 19.00 





Receipts of hogs at Corn 
Belt markets were: 





This Same day 
week last wk. 
estimated actual 
OP FT cneveveses 25,000 26,200 
July 8 
July 10 
July 11 Holiday 
July 12 32,000 
July 13 28,000 





LIVESTOCK RECEIPTS 
Receipts at major markets: 
AT 20 MARKETS, Week Ended: 





Cattle Hogs Sheep 
eet Gices 290,000 
Jaly 1....9 387,000 
1949 333,000 
g, Tee 342,000 
1947 370,000 = =205,000 





HOGS AT 11 MARKETS, Wk. Ended: 





CT Mixs.cs ns 66s b4000606660000 240,000 
July 1 .. .B08 000 
1949 . 274,000 
1948 .. . .290,000 
1947 316,000 
AT 7 MARKETS, Week Ended 
Cattle Hogs Sheep 
July 8&....117,000 198,000 61,000 
July 1 144,000 265,000 86,000 
1949 143,000 238 ,000 66,000 
1948 ... 100,000 ¥ 60,000 
ee aeree 186,000 272,000 122,000 


The National Provisioner—July 15, 1950 





pn 





Shee; 
3.800 


2.166 
357 


1,962 


8,294 


Sheep 
305 





ought 


Sheep 
1,048 


561 


713 
380 





sheep 
3,236 
4,885 








000 


ep 

100 
00 
00 
0 
00 


OO 
om 


OO 
” 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL 


PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending July §&, 
1950: 

CATTLE 

Week Cor. 

ended Prev week 

July 8 week 1949 
Chicagot 15,562 J 235 


Kansas City? 11,919 
Omaha*t = .... 
E. St. Louist. 
St. Josepht... 
Sioux Cityt... 
Wichitat .... 
New York & 
Jersey CityTt 
Okla. City*?.. 
Cincinnati§ 

Denvert 

St. Pault 








Milwaukeet 

Total 117,662 
Chicagot . 28,683 29,653 
Kansas Cit) 8,052 10,564 8,476 
Omahat ..... 23,176 33,193 32,342 
E. St. Louist 13,559 16,447 17,476 
St. Josepht .. 12,108 19,077 15,768 
Sioux Cityt .. 12,689 16,937 19, = 


Wichitat 4,395 7,580 3,125 


New York & 

Jersey City? 26,373 32,971 
Okla. Cityt... 6,674 8,572 
Cincinnati$ 9,828 


10,265 
7, 


Denver? ..... 10,152 
St. Pault 27,189 


Milwaukeet 4,735 





eovcce 183,680 225, 928 2 





Total 
SHEEP 

Chicagot .... 1,926 4,304 2,239 
Kansas Cityt. 12,143 14,99 10306 
Omahat...... 6,448 9,603 6,129 
E. St. Louist. 5,800 7,085 10/415 
St. Josepht 5,406 7,609 6,730 
Sioux City? . 2,768 2,465 1,288 
Wichitat .... 1,078 1,700 1,865 
New York & 

Jersey Cityt. 31,705 38,111 32,347 
Okla. Cityt... 1,366 4,763 7,267 
Cincinnati§ 584 832 773 
Denvert ..... rit 8,162 4,508 
St. Pault .. 2,7 1,902 1,291 
Milwaukeet 440 348 441 

TORR. scnsei 80,938 101.878 85,599 

*Cattle and calves. 

tFederally inspected slaughter, in- 


cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including dir directs. 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, July 13: 


local 


Steers, gd. . .830.00@31.75 





Steers, med. & gd. .. 28.00@29.50 
Heifers, gd. ........ 26.00@29.00 
Heifers, com. & med... 21.50@25.00 
Cows, gd. .......... 23.00@24.50 
Cows, com. & med... 20.00@23.00 
Cows, can. & cut.... 16.00@19.00 
Beef bulls, gd.. 27.00 only 





Sausage bulls, gd . 23.50@26.00 
Sausage bulls, 
com. & med . 21.00@ 23.00 


CALVES: 


Vealers, gd. & ch $28.00@4 32.00 


Com. & med, 21.00@ 28.00 

Culls 15.00@ 21.00 
HOGS 

Gd. & ch . 180-240. .$25.00@ 26.25 

Sows, gd. & ch. .. 18.00@ 19.50 
SHEEP 

Spring lambs, 

e6. @ Ga cccce .$28.50@31.00 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Calif., Thursday, July 13: 
CATTLE: 


Steers, gd . .830.00@35.00 


Steers, med. . 26.00@29.00 
Heifers, med. . 24.00@26.25 
Cows, com. 

& med eeceseees 19.50@23.00 
Cows, can. & cut 16.00@ 19.00 
Sausage bulls, med. 

Sele WE wecnsccene 24.00@ 26.50 

CALVES: 
Vealers, med. to ch...$27.00@33.00 
Calves, med 

and gd. . 26.00@30.00 

Common 22.00@ 25.00 
HOGS: 
Gd. & ch. 180-230. .$26.75@ 27.00 


Sows, gd. & ch. 20.00@ 21.00 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 


Union Stockyards for current and 
comparative periods. 
RECEIPTS 


Cattle Calves Hogs Sheep 





July 6.. 3,424 538 16,¢ 565 937 
July 7.. 1,110 276 900 
July 8.. 333 136 1, "985 325 
July 10 12,695 477 13,329 2,656 
July 11 6,888 393 13,449 1,304 
July 12 11,704 447 12,222 

July 13 3, 1: 











= high grade in fact! 





Week ago ' q 
1949 . 39,548 “ .e89 
1948 .37,662 3,614 52497 10,849 
*Including 300 cattle and 9 calves 
direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
July 6 1,600 198 2,993 56 | 
July 7 45 2,662 152 
July 8 5a . 193 a 
July , 35 1,778 
July — 171 «(2,131 
July 12... 3,914 —s  . 
July 13... 1,200 50 2 
Week so - 
far .11,721 256 8,380 141 | 
Week ago 9,094 217 8,154 130 | 
1949 .14,268 137 13,376 331 
1948 : 13/091 453 7,123 449 | 
JULY RECEIPTS ‘ 
1950 1939 
Caste cccccsecess 62,207 71,170 
OCORVEB ccccvcseses 3,331 6,114 
DOD wwccccosenes 102,032 89,722 
BED cccccseccoee 12,817 43,683 
JULY SHIPMENTS 
1950 1949 
CS «on céuscouees 21,902 25,175 
PB ccceeesesves 19,781 21,892 
BOD  cccccccacese 431 1,139 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, July 13: 
Week ended Prev. 

July 13 week 

Packers’ purch..... 36,195 24,204 
Shippers’ purch..... 11,235 11,481 
WAM: a. ccothtees 47,430 35,775 


CANADIAN KILL 
inspected slaughter in Can- 
ada, week ended July 1: 


CATTLE 
Week Ended Same Week 


July 1 Last Year 

Western Canada. .10,838 9,597 

Eastern Canada. .11,869 10,633 

ae 22,707 20,230 
HOGS 

Western Canada. .24,249 16,208 

Eastern Canada. .46,193 30,916 

GE Scccssanses 70,442 47,124 
SHEEP 

Western Canada... 1,539 1,762 

Eastern Canada... 3,070 8,224 

Detad .ccccccces 4,608 . 4,986 


NEW YORK RECEIPTS 


Receipts of salable 
stock at Jersey City and 41st 


st.. New York market for 
week ended July 8: 

Cattle Calves Hogs* Sheep | 
Salable . 279 1,682 856 357 
Total (incl. 





directs) 





Previous week 
Salable ... 257 2,150 528 2,142 | - 
Total (incl. 
directs) 4,199 6,240 19,416 20,745 


*Including hogs at 3i1st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ending July 6: 

Cattle Calves Hogs Sheep 
Los Angeles.3,550 1,050 975 50 
San 


Francisco... 400 70 1,425 
N. Portland.1,125 


3,800 


7 
325 475 990 






in name... 











PURE 
IMPORTED GARLIC POWDER 


{ground from cloves only) 


Guaranteed uniform select quality. Standard packing 
of 2 - 55 Ib. tins to a case. 





live- | 


525 5,059 16,115 16, 368 | 


Outstanding savings in your cost! 
Write today for full particulars. 


TUTEUR& COMPANY, INC. 


60 Wall Street, New York 5, N. Y. Digby 4-6660 




















Partridge 
SINCE 1876 
} THE H. H. MEYER PACKING CO. ®@ CINCINNATI, O. 


Ham * Bacon * Larp * SausacE 





| 

















THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, Londen) 
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(Receipts reported by the U. 8. D. A., Production & Marketing Administration) Slaughter at 32 centers during the week ended July 8 was 
eraun AND EBIFER: Carcasses BEEF CURED: reported by the U. S. Department of Agriculture as shown in 
Week ending July 8, 1950. 10,146 Week ending July 8, 1950. 1,255 the following table: 
Week previous .......... - 18,745 Week previous .......... 2,261 Sheep 
Same week year ago...... 9,681 Same week year ago...... 113° '347 | NORTH ATLANTIC Cattle Calves Hogs & Lambs 
cow: PORK CURED AND SMOKED: New York, Newark, Jersey City.... 5,921 10,994 26,373 31,705 
Week ending July 8, 1950. 1,606 Week ending July 8, 1950. 850,169 we ey ceeceneeece 4,703 1,247 19,420 1,218 
Week previous ........-.- 1,797 Week previous ........++. 3,745 | +7 ge rome 7 aaa ~~ 
~ or Cincinnati, Cleveland, Indianapolis. 9,185 2,732 43,942 397 
Same week year age...... 1.251 «Same week year ago...... Se Games BONS .020055.-scccccnccesee 19): 4.021 45.695 9/381 
BULL: LARD AND PORK FATS:t ee ee, SOE sccssccecceese 18,728 11,768 ,106 4,916 
Week ending July 8, 1950. 780 Week ending July 8, 1950. 15,516 | St. Louis Area? ............-esseees 9,594 8,548 36,142 551 
Week previous ........... sei Week previous ........... 19.271 ae Say pee cenccvesccececsesocee Br a yor 138 
Same week year ago...... Same week year ago...... . Kansas City “sis hi ? ae siehteto bet tole ( 11,380 8.304 24'104 1 ’ 
VEAL: LOCAL SLAUGHTER owa and 8. MO... ccccccevcsecce ° 3,319 118,474 21,262 
50. 7 ~ / EY . vé¢cktceh and 60 vneest 66 4,557 3,025 953 
Week pore My uly 8, 1950. izes © CATTLE: Carcasses | SOUTH CENTRAL WEST® ........: : 16/826 4,045 82/592 19,639 
Gane weeb pent 66s... 5°572 Week ending July 8, 1950. 5,921 | ROCKY MOUNTAIN® ................ 406 10,633 12595 
: TG MOURNED ® ove ccccvece CP . <cssneunsilvidessbacdteeedes 11,522 2,355 19,924 20,397 
LAMB: Same week year ago...... RE SD I itandaansveessessinne tc 63,338 56,443 488,567 172,270 
Week ending July 8, 1950. 28,986 CALVES: ee Ce see baszasnss6eens<e 182,159 70,836 620,433 197,942 
Week previous ........... 35,677 y - " Total same week 1949 .............. 171,291 66,535 511,969 172,427 
Same week year ago..... 14,471 woex cates July 8, 1950. Py 4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
MUTTON: ba oe he ago'''''!  qo'gag | Green Bay, Wisc. Includes St. Louis National Stockyards, E. St. Louis, Ill.; 
Week ending July 8, 1950. 857 Same week year ago...... . and St. Louis, Mo. #Includes Cedar Rapids, Des Moines, Ft. Dodge, Mason 
Week previous * 1,130 HOGS: City, Marshalltown. a, ag ——. yo Iowa and Albert Lea, 
“> * eadiatalae a , ~ 9 Austin, Minn ncludes Birmingham, Dothan ontgomery, Ala., Tallahassee, 
Same week year @£0...... 377 week pom Rd 8, 1950. yy Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
HOG AND PIG: Game week year tse... 93'725 | Includes So. St. Joseph, Mo., Wichita, Kansas,’ Oklahoma City, Okla.. Ft. 
Week ending July 8, 1950.. yon fs . Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
Week previous ........... SHEEP: TIncludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
Same week year ago..... 11; 108 Week ending July 8, 1950. 31,705 NOTE: Packing plants included in above tabulations slaughtered approxi- 
PORK CUTS: Pounds Week previous .......... 38,111 | mately the following percentages of total slaughter under federal meat in- 
Week ending July 8, 1950.1,195,146 Same week year ago...... 32,347 | spection ourtag May 1950:—Cattle, 76.4; calves, 63.3; hogs, 72.8; sheep and 
Week previous .......... 2,052,951 lambs, 84.8 
Same week year ago... ..1,676,148 a ee 
PiWeek ending July 8, 1960, 3,900 Week ending July 8, 1960. 3.071 SOUTHEASTERN RECEIPTS 
E.R ee + Same week year ago...... 3403| Receipts of livestock at eight southern packing plants lo- 
m e@C@r aAgo...... * . . . 
Gah. aie Gane coven. HOGS: cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Week ending July 8, 1950. 988 Week ending July 8, 1950.. 8| Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Week previous .......... 3,938 Week prev HD isctvcesose Florid duri th k ded July 7 ted by th 
Same week wane eis vc 2°058 Same week year ago...... orida, during e week ende uly were reporte Vy e 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: Production and Marketing Administration as follows: 
Week ending July 8 8,826 Week ending July 8, 1950. 21 Cattle Calves Hogs 
Week previous .... 1,270 Week previous ...........  MUNED BUS i icccnncnscddscceuacsaaverenne 1,214 757 4,014 
Same week year ag 3,050 Same week year ago...... 5 | Week previous ........+..see0e% eeecccccecccsoeces 1,558 1,254 5,750 
tIncomplete. Fe eae ee re ,038 587 2,731 








CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SAUSAGE EXPERT 
Up-to-date, with 45 years’ practical and theoretical 
experience in the manufacture of a complete line 
of quality sausage, when necessary using own 
formulas of piquant seasoning, also hams, picnic 
roulettes for smoking, canning, tenderized boiling 
and roasting. Artificial color on all kinds of sau- 
sage not necessary. Put in new items and a real 
good system to make uniform quality product all 
year around at a minimum cost price. Straighten 
out any sausage trouble in a short stay, placing 
men where best qualified. I travel to small, me- 
dium and large packing plants, winter months 
throughout Florida, Best recommendations on hand. 
Write and you will hear from me, W-180, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





PURCHASING and TRAFFIC MANAGER: With 
enough experience and know how about sales, pro- 
duction and plant operations to be a valuable as- 
set to your organization. 21 years’ experience. 14 
years full charge of purchasing and traffic. Cap- 
able of handling men, large volume business. Age 
40. Excellent references. W-178, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


PROVISION SALES MANAGER: 20 years’ experi- 
ence in general administration, sales, production, 
purchasing and traffic. Can successfully apply my 
experience and knowledge of the meat packing 
business where it will do the most good for you 

Age. 40. Best of references. W-179, THE NATION- 
al PROV ISIONER, 407 8S. Dearborn St., Chic ago 

Ill. 








CASINGS PRODUCTION supervisor, hog, beef, 
sheep, sewed casings, desires connection with 
packer or casing house. Over 30 years’ experience 
supervisory capacity. W-181, THE NATIONAL 
a * frauen 11 East 44th St., New York 17, 
iy 





Married man, age 33, capable of taking complete 
charge of. office, purchasing, and general assistant 
to operator of small independent plant. Proven 
ability, Excellent references. Wm. Kling, Greens- 
boro, Alabama. 





RENDERING SUPERVISOR: Fully experienced, 
wet, dry, edible and inedible. Desire north or 
mid-west location. W-165, THE NATIONAL PRO- 
VISIONBR, 407 8S. Dearborn St., Chicago 5, Il. 





SMOKER and COOK: Bologna kitchen, 16 years’ 
experience. Good references. Around New York City 
preferred. P. 0. Box 331, Poughkeepsie, N. ¥ 
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WANTED 
MERCHANDISING MANAGER 


35 to 40 years of age, for Mid-Western Food Proc- 
essing concern to handle Sales Promotion, Adver- 
tising and Packing (of Consumer Packages.) In 
reply state full details as to Education and Ex- 
perience. Applications will be treated in strict 
confidence. 


W-168, THE NATIONAL PROVISIONER 
407 8S. Dearborn S8t., Chicago 5, Ill. 





SALES MANAGER 
wanted 
FOR PORK AND BEEF PLANT 
Must know Ohio, West Virginia, Michigan, Penn- 
sylvania, New York and eastern markets. Prefer 
man experienced in product control, uniformity 
and promotional packaging. This is a good job 
for a good man. Good salary and a share in the 
ouatiee. All replies confidential. 
W-172, THE NATIONAL PROVISIONER 

407 S. Dearborn St., Chicago 5, Il. 





GENERAL MANAGER WANTED FOR 
PORK AND BEEF PLANT 

Good salary and share of the profits. This posi- 
tion reqires a top man, hard worker and profit 
minded. Applicant must be in similar position 
now. Wonderful opportunity. Plant volume over 
10,000,000. Middle west location. 

W-171, THE NATIONAL PROVISIONER 
407 S. Dearborn S8t., Chicago 5, Ill. 





SALES MANAGER WANTED 


With executive ability to manage branch house, 
headquarters in Los Angeles, California. B.A.I. 
meats, with special emphasis on dry and canned 
dog food. This is a very responsible, good paying, 
permanent position. State fully sales experience, 
age and salary expected 


W-170, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Tl. 





EXECUTIVE FOREMAN: Wanted for hog killing 
and cutting department. Present working fore- 
man also considered. Excellent opportunity for 
right man. Give age, experience and reference. 
W-173, THE NATIONAL _* ISIONER, 407 8. 
Dearborn St., Chicago 5, ‘ 


BEEF CASING FOREMAN 
Must understand — = ——— of beef casing 
cleaning. Good salar he right man. W-174, 
THE NATIONAL PROVISIONER? 407 S. Dearborn 
St., Chicago 5, Ill. 








ASSISTANT SAUSAGE FOREMAN: To run cho 
per, capable of running sausage department in a 
sence of ~~ ye he = rvisor. 8 jalty sales experi- 
ence helpful. , THE ATIONAL PROVI- 
SIONER, 407 8 Seales St., Chicago 5, Ill. 





Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly ge ye in test costs, 
yields, department transfers, and piece count au- 
dits. W-57, THE NATIONAL PRO ISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 








OG KILL AND CUTTING 
Foreman with practical experience to take charge 
of these departments. — plant killing 6000 
hogs per week. salary to right man. W-182, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill, 





EXPERIENCED PRODUCTION MANAGER 
Well versed in curing salt, natural and concen- 
trated seasonings, binders, etc. Complete knowl- 
edge of manufacturing and training of salesmen. 
W-183, THE NATIONAL ‘ja: depen 11 East 
44th St., New York 17, N. 





FOREMAN SAUSAGE KITCHEN: Independent 
New York packer wants experienced non-working 
foreman for quality kitchen. Supervise 40-50 em- 
ployees. Capable of assuming larger responsibility. 
Please gives details of experience in first reply. 
W-184, THE NATION oe, PROVISIONER, 11 East 
44th St., New York 17, N. Y. 





EQUIPMENT WANTED 


MEASURING SAUSAGE FILLER; Used, but in 
good condition, either Rockford or Harrington. 
Large 5 or 6 Ib. capacity. Lee Porath, 1641 Eddy 
Road, East Cleveland, Ohio. 








WANTED: A good used suspended platform type 





scale. Capacity 1 or 2 tons. Prefer scale with 
dial. P. 0. Box 1174, Youngstown 1, Ohio 
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CLASSIFIED ADVERTISING 








Unless Specifically instructed Otherwise, All Classified Advertisements Will Be inserted Over a 
Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; 
additional words 20c each. “Position wanted," 

special rate: minimum 20 words $3.00, additional 
words I5c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





Packing Plant 


SALE OR LEASE with option to buy. Complete and 
serving well established territory in major markets. 
Personal reasons for disposal. Excellent facilities 
for slaughtering cattle and hogs, curing and sau- 
sage manufacture. Railroad siding to plant. If 
interested write for details to 


Box FS-175, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





PACKING PLANT 


SALE OR LEASE with option to buy, Complete and 
modern. In the vicinity of Los Angeles. Daily kill- 
ing capacity 100 to head. W-152, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, 


EQUIPMENT FOR SALE 


MEAT PACKERS—ATTENTION 
FOR SALE: 
2—Anco #261 Grease Pumps, M.D. 
1—Anco Continuous Screw Crackling Press, in- 
stalled one 
1—Enterprise fies Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Dopp seamless jack, Kettles, 350 and 600 gal. 
12—-Stainless jacketed Kettles, 30, 40, 60, 80 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100, 
150, 225, 500, 750, 1, gallon. 
Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 
2—5x9 Anco Cookers. 
1—Mech. Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
40—Unused 200 gal. Aluminum Storage Tanks, 
original cost $295.00, our price $75.00 each, 
$10.00 crating each. 
Send us your Inquiries 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co., Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 











HIGH QUALITY 
RDIT5A 


BOILERS 


Brownell 2-pass Firebox Boilers, 
135HP; built 1942; 100% WP, ASME constructed; 
complete with Copes water regulator, fittings, 
header valve, asbestos cover, gas regulators, bur- 
ner, and other appurtenant equipment, Just like 
new. Save 60% plus, 


50 HP Titusville (Economic 
boilers; built 1942. 
wre. 


2-pass 
perfect 


type) 
Condition; 


2 ea. 
firebox 
1252 
2 ea. 
ers, 202 WP 
200% rating) 


Hedges-Walsh-Widener Water Tube _ Boil- 

(will develop over 720 HP at 
3604 HS. Integral furnace with 
steel shell. Save 50% on installation cost. 


BOILER WILL PASS ANY INSPECTION, STATE 
OR INSURORS INSPECTION INVITED ON HIGH 
QUALITY BOILERS. 

STOCKYARD IRON CO. 


BOX 4111 MEMPHIS, TENNESSEE 





SOMETHING NEW 


A machine to wrap %, % and 1 pound break- 
fast ‘sausage. Will save over 50 per cent in 
labor. Also a nice looking package and better 
eating sausage. This machine is easy to operate. 
A girl can learn in five minutes. Will send 
machine on 10 day trial. PESCHKE ENGINEER- 
ING COMPANY, 2600 E. Grand Boulevard, De- 
troit 11, Michigan. 





SAUSAGE GRINDER: 
factory reconditioned 
sacrifice. Lee Porath, 
Cleveland, Ohio. 


Buffalo #51—5 HP motor, 
guaranteed. Private. Will 
1641 Eddy Road, East 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: Seceral Anderson R. B. expellers in 
very good condition. $3850.00 F.0.B. Norwalk. 
California Extraction Company, Box 187, Norwalk, 





California. 
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Butchering Equipment for Sale 


Purchased new 2% years ago, in excellent condi- 
tion, complete equipment for butcher shop. 


16’3” high, with 2HP, 
3 phase, 220 volt motor and 


1—2#130 Boss Hog Hoist, 
AC, 60 cycle, 
starter. 

1—Hog sticker’s platform, 10’x3’x4’, galvanized. 

1—Unshackler'’s booth with ladder, galvanized, 
1—Ladder from shackling pen to sticker’s platform. 

1—14’ checker plate platform for scalding tub. 

1— 27131 Boss steel scalding tub, 14’x5’3’. 

1—3#74 Hot water thermostat for over 80 Ib. pres- 
sure, 

1—Z68 Boss 6’ gambreling table, 
and drop-off chute. 

1—2#136 Boss hog splitter’s bench, 8’6” long, 3’ 
wide, 25” high, galvanized, rail at rear and 
ladder. 

~#79 Boss viscera inspection table, 2 pans. 

~—Sterikizer box for 24”x30"x3” pans for hog 
viscera table on legs. 

22604 Boss Jr. Hydraulic Lard Press, Size #2. 
#605 Size #3, 85 gallon capacity, galvanized 
steel lard cooler, % HP motor. 

50 or more gambrels—50 or more hog rollers. 


galvanized top 


a 


a 


POMEROY FARMS, R.D. #2, 
Pennsylvania, Telephone Stroudsburg 
or New York, Murray Hill 7-1555. 


Stroudsburg. 
2007 J-11 





FOR SALE: 


Complete Cotton Seed Oil 
tion, Including 


Refinery, Good Condi- 

2 Filter Presses, 1 deodorizer, 1 
Mixing Kettle, Tanks, etc. GOOD BUY for in- 
terested party. 1 Ten Ton Capacity Howe Live 
Stock Seale, 24° by 12’ Platform, Good Condition. 
1 Oasis Electrical Water Cooler, Practically New. 
1 Anchor (1,000 Feed Per Hour Stoker) Good 
Condition. 1 Perfection $45 Loaf Filler (New). 
1 K5 1% Ton International Truck, 12’ Body In- 
sulation with Cork. 1 Paunch Setup Albright Nell, 
New. Various sizes of motors, Transformers, 
(Electrical) Good Condition, Centrifugal Pumps. 
We also have approximately 8 cases, 10,000 
steets per case in original boxes, size, % by 
20% White Wax Paper (Dye Cut). If interested, 
call Max Goldberg, ALABAMA PACKING COM- 
PANY. Birmingham, Alabama, telephones 3-1278 
or 3-0 


‘ 


BUSINESS OPPORTUNITIES 


OVER NIGHT DEL:VERY—DRESSED HOGS— 
VIA REFRIGERATED TRUCKS—TO ALL EAST- 
ERN POINTS. REPLY TO BOX W-599, THE NA- 
TIONAL PROVISIONER, 407 8. DEARBORN ST., 
CHICAGO 5, ILL. 











Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 


M & M Publishing Co. 


P. O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor * Exporter * importer 


SAMI S. SVENDSEN 
aL 


407 SO. DEARBORN ST., CHICAGO 5, 








We list below some of 


BARLIANT’S 


WEEKLY 
SPECIALS 
F.0.B. shipping points. 


Loh 





S. ge & S Equipment 


2454—-SAUSAGE STUFFER: Buffalo, one 
=e, with air valve control, 
excellent condition. °s 500.00 








uffing cocks, 
1853- GRINDER: Buffalo, 20 HP. excel- 
rn Wn” acscuneedoctannéeees 675.00 
2465—GRINDER: Buitalo, ™ HP. ex- 
COMOMe COmGities oc cccccceccscces 425.00 
1852—G RINDER: Cleveland #56, ™% avs 
anhbsseeepéasetbsecdanenceanes 00 
2406—GRINDER ae 7™ HP. like 
BOW GEOR scccocncccegecievess 435.00 
2467—-GRINDER: , BO EP. rcece 200.00 
2469 = R: Boss, 10003 cap. 10 
05 Sebe0 600 rn de apekeesens tenn ae 875.00 
2453— ROCKFORD FILLER: Model “A” 
BURST GOW sccvessvceccée cane 255.00 
2438—KETTLE: Groen, stainless steel, 80 
gal., gas fired, with cover, like 
ni06000$9600000000000086400800 650.00 
2473—KETTLES: (3) 100 gal. — —_ 
inum, —— half way ...... 125.00 
2474—KETTLI 60 gal. cap. ” sbeuhnaee, 
SURE ns og ncegesccancccseveen nen 75.00 
eee eg (4) 20 gal. cap. wt 
i, DD 0008 sannnusdesae - 4.00 
1855—SILENT CUTTER: "Buffaio, son, 
with grinder attached, 10 «s+.» 525.00 
2470—SILENT CUTTER: Buffalo #27, 
UE GD 50 00000000000008 90000ess 125.00 
1887—SAU SAGE CAGES: (4) 42” ig. 
36” wd. 50” be. 4 stations, new 
Cee SD ob ccanassvanevased - 20.00 
2471—-BRINE PUMP: Griffith Big Boy. ‘i 
CRDTO, FB BOGS ccccesccccsccoses 140.00 
2451—BACON SKINNER: Calpert ...... 125.00 
2154—TY-LINKER: Automatic, portable 
table & metal cover, little used, 
CUR, GEIB on.n50 0006585 oecesere 1225.00 
2460—STRINGING MACHINE: Griffith's, 
used very little, perfect condition. 575.00 
1890I—SMOKESTICK WASHING MA- 
CHINE: 2 HP. motor driven eseves 275.00 
Kill Floor & Rendering 
2457—TRIPE WASHER: Anco. #42, 36” 
lg. with 1%” perforation, 2 HP. 
gearhead motor, used very little, 
excellent condition ......-ssessees $ 675.00 
2409—-COOKER: Mechanical, 4’x7’, 4000 
cap. complete with motor & steam 
trap, excellent condition .......... 1750.00 
1802—KETTLE: Scrapple, with Agitator, 
125 gal. cap. belt drive, cast iron 
SOURED «nn 65s 00506 C0gcn ed vgsiucies 425.00 
1249--BELLY amet 23” dia 
.. S82 SPP rrr ey? 375.00 
2463—BLOW TANK: soe. “U-60' b’x9'6” 
overall, cone bott 40% pressure. 500.00 
2450—LARD COOLER: “Buffalo, jacketed 
with agitator & scraper bars, 40 
Ge. B Se Oy whicnecsnctaveddsce 285.00 
2472—-LARD COOLER: hes agitator, mo- 
tor driven, 100 cap. galv. ... 150.00 
2476 SLBCTRIC Horst: Budget, % Ton, 
34’ Rn Ee GRUP scaccscgecs 185.00 
2477 ELECTRIC iiorsr: | 2008 Cap. Con- 
Pr) Ue ME nvsccces cbigne 135.00 
2464—CARCASS SPLITTING SAW: Best 
SS WORRIED, 3 Mila cccsccovesceses 415.00 
1048—SAW: Do-All (NEW) floor model, 
stainless steel moving top table, 
BUD Te ccccccescovsceeoscesececes 375.00 
Miscellaneous 
2458—-WALK-IN-COOLER: Pre-fabricated, 
portable, 24'x12'x10" x7'6", with 
Peerless R.. 3 plates, valves, used 
only 5 weeks......... price loaded 2600.00 
2455— BAKE OVENS: (4) Faulds, Revolv- 
ing Gas, 108 loaf cap. porcelain 
front, exc. condition .......... 350.00 


2452—BOILER: Dutton Econotherm, 100 
HP. oil a medel 3850 EPC, used 


Oy Tee UE cacecccasosees Bids requested 
2456- BOILER: 150 “HP. Water _—— 
_— pressure, 3 drum, riveted co 
uction, new in 1936...... Bids ‘requested 
1644—C ONDENSE a serene 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 
DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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FOR LASTING QUALITY 
HERE IS AMERICA’S 


Top Value 


If your requirements call for a Well Water System of 
utmost dependability, and one that must serve for a long 
period of years with little or no upkeep expense, you are 
urged to check the features of those built by Layne. The 
experience of nearly seventy-five years has gone into their 
design and construction. With thousands of installations 
scattered throughout the world, Layne has had an un- 
matched opportunity to find, correct and greatly strengthen 
every possible weak point of construction. Constant im- 
provement of design has made them the world's most 
efficient. 

You can also be sure of lasting quality! Extensive research 
for, and the use of the most suitable metals for all parts 
has given these famous well water systems an extraordi- 
narily long life under all conditions, Feature for feature, 
Layne Well Water Systems are acknowledged to be the 
world's finest. No experienced engineer will question that 
statement. 

Layne will gladly, without obligation, give helpful in- 
formation on any water supply problem. For further in- 
formation, literature, etc., address 


LAYNE & BOWLER, INC. 
GENERAL OFFICES, MEMPHIS 8, TENN. 


layne 


WELL WATER SYSTEMS 


VERTICAL TURBINE PUMPS 


ASSOCIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
Norfolk, Va. * Layne-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka 
Ind. * Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis * Layne- 
Ohio Co., Columbus, Ohio * Layne-Pacific. Inc., Seattle. Washington * The Layne- 
Texas Co., Ltd. ouston, Texas * Layne-Western Co 








50. Pp » Minn. * International Water Corporation, Pittsburgh, Pa. * 
International Water Supply, Ltd., London, ° Layne-Hispano Americana, S. A., 
Mexico, D.F. * General Filter Company, Ames. Iowa 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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SAUSAGE STUFFING TABLE 
STAINLESS STEEL TOP 


Here is a Sausage Stuffing Table of improved design that is rapidly becoming 
standard equipment in many sausage making plants today. 





The top is made of polished No. 14 gauge stainless steel, pitched to longitudinal center 
and fitted with a perforated drain in the extension end. The edge is turned up one inch 
all around, excepting the wide end. The top is securely mounted onto the frame, so 
that no bolts or rivets come thru the top. The frame and legs are angle iron, heavily 
braced and galvanized after fabrication and furnished with adjustable feet. 

This Sanitary and Durable table should be an asset to your sausage department. 


Write for ANCO Sausage Equipment Catalog today. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Sound package design works for you . . . hard and 
constantly! It attracts women’s eyes, stamps your brand 
name on their minds, sells ceaselessly for you in a high- 
ly competitive market where first seen is first sold. 








It will pay you to take advantage of Sutherland's 33 years 
of experience in package design and production. 


FOLDING CARTONS - PARAFFINED CARTONS - BAKERY (TH [ R LAN } LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 


PACKAGES + LAMINATED CARTONS - EGG CARTONS PAPER CO. PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH 








